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SPRING 
TONIC 


In every season of every year new de- 
velopments and discoveries change 
the course of the business world and 
open new roads for business enter- 
prise. It has always been Fearn’s aim 
to provide keys that open the doors to 
new profit possibilities, to help give 
your products a year-’round “spring 
tonic” that builds profits. Your Fearn 
Representative can supply you with 
Fearn products specifically designed 
for the job that has to be done. 
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COMBINATION SILENT CUTTER AND GRINDER 
(both operated by one motor) and vacuum mixer 
in the Chicago Quartermaster Depot, U. S. Army. 














“GUINEA PIGS”... 


Vitamins and 


SAUSAGE ! 


Buffalo Model 60 Combi- Food research laboratories are established today for the primary 
nation Stuffer— motor, 


compressor, air tank and Purpose of improving the quality and nutrition value of our food 
stuffer combined neatly in syppy. Chemical, bacteriological and vitamin studies and analyses 
one unit, thus saving space. 7 , P . . 

in all food processing are being made daily to insure that our 
foods are of the highest quality. Human beings are used as “guinea 
pigs” for tasting and discussing flavor, palatability, appearance 
and processing details. 


In several food research laboratories, Buffalo quality sausage 
making machinery has been selected for cutting, grinding, vacuum 
mixing and stuffing of sausage and other meat. The latest instal- 
lation of Buffalo machinery for this purpose is in the new food 
research and development laboratory in the Chicago Quarter- 
master Depot, U. S. Army. 


The specialized experience of the engineers of the John E. Smith's 
Sons Co., is available to any organization contemplating the estab- 
lishment of a food research laboratory or to any establishment 
contemplating the addition of a modern sausage-making plant to 
existing facilities. Write to: 


JOHN E. SMITH’S SONS CO. 
50 BROADWAY, BUFFALO 3, N. Y. 


For over 75 years manufacturers of a complete line of 
quality sausage making machinery. 


SALES AND SERVICE OFFICES IN PRINCIPAL CITIES 
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Protect 
PAPERS 


The HPS Line offers more than 10 
basic types of Paper for Fresh, Re- 
frigerated or Frozen Meat Products 


HPS wrapping papers get meats thru... protect them from 
excessive heat, cold, moisture, and dehydration ... guard against 
handling and contamination. Regardless of conditions enroute, HPS 
papers assure eye-appealing bloom and freshness at destination. . . 
insure saleability ...cut shipping losses. The line includes many 


different types to protect any meat against a wide range of conditions. 


STA-TUF avoids “smothering” of meat in hot use, they make neat, air-tight packages ... reduce cost of wrap- 
weather... prevents mold... stops freezerburns. Tough, non- ping for freezer. Your choice of several grades that meet 


pulping, strong when wet, it controls moisture... permits every requirement. 
meat to breathe. Use STA-TUF where rough treatment or Government-Approved WSK is famous for high-wet- 
excessive wetness is encountered. strength ...will not tear, pop, or scuff. Non-pulping, it stays 


Use rubber-like, heavily-waxed, HPS FREEZERWRAPS _ strong under the wettest conditions. A practical, economical, 
for freezer cuts. They save meats from costly freezerburn, heavy-duty, general-service wrapper for a wide variety of 
effectively prevent dehydration shrinkage. Efficient, easy to meats, and specified industrial uses. 
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">= Our 40 years experience 

_ Papers for export and military shipments comply fully as —_ ~~ _ in creating and processing 
per best s ‘O | wrapping papers for the 

| meat packing industry en- 
ables us to meet today’s 
problems with competence 
and dispatch. Our modern 
research department is 
ready to help you solve 
postwar wrapping problems. 


WAXED, OILED, WET- STRENGTH and LAMINATED PAPERS 
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To those of us who have always thought of an egg as either 
“good” or “bad,” the idea that dried whole eggs may fall into 
nearly a dozen different taste classifications comes as something 
of a shock. Under new regulations announced recently by the 
War Food Administration, whole dried eggs, after being recop- 
stituted through addition of water and cooked to the cop. 
sistency of scrambled eggs, are designated by a panel of of. 
ficially qualified graders in accordance with the following 
scores: 8, no detectable off flavor; 714, very slight off flavor; 
7, slight but not unpleasant off flavor; 614, definite but not u- 
pleasant off flavor; 6, pronounced off flavor (slightly unpleas- 
ant); 5, unpleasant off flavor; 4, definite unpleasant off flavor, 
3, pronounced unpleasant off flavor; 2, repulsive flavor; 1, 
definite repulsive off flavor; 0, pronounced repulsive flavor, 
We.can picture some determined tester gallantly attempting to 
decide whether a given batch should be classed No. 4 (definite 





unpleasant off flavor) or No. 3 (pronounced unpleasant of 
flavor). The distinction must be an extremely fine one. 


x*** 


A sign on the wall of a restaurant in Danielson, Conn., reads: 
“Due to rationing and other things beyond our control, we are 
forced to sell a five-cent frankfurter absolutely naked—plain 
and ungarnished. We will allow a toasted roll, mustard and 
relish with a ten-cent frankfurter. These prices and regulations 
obtain pending the next Act of Congress.” 


kkk 


“Albertine has everything the perfect siren should have,” 
declares Elfred 8. Papy, general manager of the White Pro- 
vision Co., Atlanta, Ga. “The sheep come a-running when 
Albertine switches her tail and starts up the ramp into the 
slaughter pen.” A lead-goat of decided taste preferences, 
Albertine wanders through the offices when she can slip indoors 
and forages for used carbon paper—her favorite delicacy—in 
the wastebaskets. As for cigarets, she heartily endorses them 
all with the exception of a single brand, which she steadfastly 
refuses to eat. Feeling a bit sheepish when told about the 
matter, the manufacturer of this brand admitted he couldn't 
understand what Albertine objected to in them. 


x* 


Dr. T. L. Swenson, director of the Western Regional Research 
Laboratory of the U. 8. Department of Agriculture, Albany, 
Calif., in a recent report states that Dr. Harold Lundgren, a 
chemist in the Albany laboratory, has discovered a method of 
recovering protein from pea vines, the first time protein has 
been recovered from green plant material. A “steak” prepared 
from pea vines, Dr. Swenson intimated, will have a protein 
value equivalent to that of a T-bone steak. Hold your hats, 
boys—here we go again! 





xx** 


Utilizing the largest mechanical rotary press in the world, 
which weighs 33 tons, a New Richmond, Wis., milling firm has 
developed a process for compressing dehydrated foods re 
ported to effect a saving of 40 per cent in shipping space. The 
firm processes one-pound bricks of dehydrated foods at the 
rate of 250,000 Ibs. per 20-hour working day—sufficient food 
to feed a population the size of Chicago daily. The company 





is now concentrating on output of cheese, cabbage and tomato 
soup bricks for civilian populations freed from Nazi domination. 
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Uncover “Hidden Profits” in your Plant 


with VILTER ENGINEERING 
in PROCESS REFRIGERATION! 


It’s a habit at Vilter to constantly search for 
the “best application of modern refrigeration” to 
today’s production processes. You might call it 
“progressive discontent.” 


Based on long refrigeration experience and 
thorough knowledge, this “progres- 
sive discontent” is enabling Vilter en- 
gineers to uncover many hidden sourc- 
es of profits in plants like yours ... 


processing efficiency . . . more effective use of 
present equipment, smoother operation—often new 
products and improvement of present products. 


Vilter engineering can show YOUthe waytothese 
benefits now, or the means to prepare for them in the 
future. It may help your present pro- 
duction, or serve as an effective guide 
to future planning. In any event, it will 
HE BR. poy YOU to investigate the possibili- 


extra production savings, improved. Air Conditioning ties immediately by writing for details. 
efrigeration . .. 





THE VILTER MANUFACTURING COMPANY 


2118 SOUTH FIRST STREET 





MILWAUKEE 7, WISCONSIN 


Offices in\Principal Cities 
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We know YOUR side 


—— 
of Food Processing, too! 




















Foxboro “know how” helped this fruit 

_ packing plant to convert from tin to 
glass by simple addition of a Foxboro 
Duplex Pressure Controller. 


Foxboro Temperature-Pressure Controllers on retorts have 
enabled this mid-western packing plant to eliminate varia- 
tioris in meat cooking. 


For simplest, most-dependable 
answers to control questions, 
use this broad experience 


Retort control is typical of many special- 
ized control jobs where best instrumentation 
depends on more than instruments alone. It 
takes “know how” of all types of packing and 
plant requirements. 

Through more than 30 years of solving 
food-plant problems, Foxboro engineers have 
acquired this “know how” first-hand. They 
have applied it by developing special instru- 
ments and instrument systems to give sim- 
pler, more-dependable control for every type 
of retort operation . . . vertical, horizontal, con- 
tinuous ... for meat, fish, fruit or vegetables 
... for glass and tin packing, or conversions. 

Use this Foxboro “know how” to put your 
plant on a minimum-cost, maximum-quality 
basis. A phone call or letter to a nearby 
Foxboro Branch will place this experience at 


t e your service. The Foxboro Company, 
| Every possibility of “second-grade” cooking can pre- 
| vented by Foxboro Temperature Controller installations like 148 Neponset Ave., Foxboro, Mass., U. S. A. 


these on fish canning retorts. Branches in principal cities. 


T 


RECORDING - CONTROLLING - INDICATING 10), 4510):10) 
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RIGHT ANGLE TYPE 






ea Ee A COMPLETE LINE—Ratings from 1/10 to 100 Horsepower. 


Wan’ oe COST REDUCED by the elimination of bearings, couplings, 
| ee . chains and sprockets, gear trains or separate gear reducers 


—only one unit to mount—lower assembly costs. 


COMPACTNESS—High reduction ratios secured in small space 
TRIPLE PARALLEL ‘ ; . 
by using alloy steels, splined shafts and heat treated gears. 


GREAT FLEXIBILITY—Master can readily modify either the 


motor or gear unit to fit exactly your individual requirements. 


INTEGRAL CONSTRUCTION—In Master Gearhead Motors, 
both motors and gears are designed and built by one organi- 


zation into a well balanced, clean cut power unit. 


MOUNTS IN ANY POSITION — Master Patented Oil Seals 
and anti-friction ball and roller bearings as used in Master 
« 4 Gearhead Motors, permit the motor to be mounted in any 
position . . . horizontal, sidewall, ceiling or vertical with the 
gearhead either above or below the motor. However, the 
DOUBLE PARALLEL 


mounting position must be specified on the order so that 


proper oil gauges and vents may be arranged. 


SIMPLIFIED DESIGN—More compact—less weight—perma- 


nent alignment—longer, reliable, trouble-free operation. 


ANTI-FRICTION BEARINGS used throughout the entire unit. 


~~ 


THE MASTER ELECTRIC COMPANY * DAYTON 1, OHIO 
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We know YOUR side 


——— 
of Food Processing, too! 


Foxboro “know how” helped this fruit 
packing plant to convert from tin to 
glass by simple addition of a Foxboro 
Duplex Pressure Controller. 


Foxboro Temperature-Pressure Controllers on retorts have 
enabled this mid-western packing plant to eliminate varia- 
tions in meat cooking. 


For simplest, most-dependable 
answers to control questions, 
use this broad experience 


Retort control is typical of many special 
ized control jobs where best instrumentation 
depends on more than instruments alone. It 
takes ‘know how” of all types of packing and 
plant requirements. 

Through more than 30 years of solving 
food-plant problems, Foxboro engineers have 
acquired this ‘know how” first-hand. They 
have applied it by developing special instru- 
ments and instrument systems to give sim- 
pler, more-dependable control for every type 
of retort operation ... vertical, horizontal, con- 
tinuous... for meat, fish, fruit or vegetables 

. for glass and tin packing, or conversions. 

Use this Foxboro “know how” to put your 
plant on a minimum-cost, maximum-quality 
basis. A phone call or letter to a nearby 
Foxboro Branch will place this experience at 

- P your service. The Foxboro Company, 
Every possibility of "second-grade" cooking can be pie ‘148 Neponset Ave., Foxboro, Mass.. U. S. A. 
these on fish canning retorts. Branches in principal cities. 


RECORDING - CONTROLLING - INDICATING jOXBOR 


nstruments 


The National Provisioner—June 10, 1944 











GEARHEAD MOTORS 


A COMPLETE LINE—Ratings from 1/10 to 100 Horsepower. 
COST REDUCED by the elimination of bearings, couplings, 


chains and sprockets, gear trains or separate gear reducers 
—only one unit to mount—lower assembly costs. 
COMPACTNESS—High reduction ratios secured in small space 
by using alloy steels, splined shafts and heat treated gears. 
GREAT FLEXIBILITY—Master can readily modify either the 


motor or gear unit to fit exactly your individual requirements. 


INTEGRAL CONSTRUCTION—In Master Gearhead Motors, 
both motors and gears are designed and built by one organi- 


zation into a well balanced, clean cut power unit. 


MOUNTS IN ANY POSITION — Master Patented Oil Seals 
and anti-friction ball and roller bearings as used in Master 
Gearhead Motors, permit the motor to be mounted in any 
position . . . horizontal, sidewall, ceiling or vertical with the 
gearhead either above or below the motor. However, the 
mounting position must be specified on the order so that 


proper oil gauges and vents may be arranged. 


SIMPLIFIED DESIGN—More compact—less weight—permo- 


nent alignment—ionger, reliable, trouble-free operation. 


ANTI-FRICTION BEARINGS used throughout the entire unit. 


THE MASTER ELECTRIC COMPANY * DAYTON 1, OHIO 
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greater smoke 
\ penetration 


means finer flavor 


—_ 


in your sausages! 


you'll get maximum smoke 





penetration when you use 


Armour’s Natural Casings. 


And that’s just one of the advantages 
Armour’s Natural Casings bring you... 


They’re carefully selected, carefully 
graded, for uniformity . . . 


They give sausages the plump, well- 
filled appearance that adds sales 


appeal... 


They're available in a wide range of 
types and sizes, to meet virtually every 
casing need. 


Find out what Armour’s Natural Cas- 
ings can do for your sausage products. 
Contact your nearest Armour Branch 


~ or Plant. 
£ 


Armour and Company 
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War Meat Board Reviews 
First Year of Activity 


Government procurement of meat is 
now functioning smoothly to obtain all 
necessary war supplies with minimum 
disruption of civi- 
lian distribution 
and supplies, H. E. 
Reed, the War 
Food Administra- 
tion’s livestock and 
meats chief, said 
this week in re- 
viewing activities 
of the War Meat 
Board on its first 
anniversary of op- 
eration. During the 
day letters com- 
mending the opera- 
tions of the Board 
were received from 
War Food Admin- 
istrator Marvin Jones, Brig. Gen. Carl 
A. Hardigg, Q. M. C., and OPA Admin- 
istrator Chester Bowles. 


A year ago, Reed, board chairman, 
pointed out, the armed services were 
unable to procure their current beef re- 
quirements. They found it difficult to 
obtain overseas hams and semi-boneless 
pork loins. WFA’s Office of Distribu- 
tion, which purchases food for our al- 
lies, territories and other war claim- 
ants, also was behind on its shipping 
schedule and faced the summer months 
of seasonally light hog slaughter with 
very small stocks on hand. Civilian sup- 
plies were very tight. 


Today, said Reed, the armed services 
not only have succeeded in purchasing 
sufficient meat to fill their current re- 
quirements, but have been able to build 
up necessary seasonal reserves and to 
obtain in a boned and frozen condition 
the quantity needed to meet our pres- 
ent, much larger overseas requirements. 
Production of semi-boneless loins and 
overseas hams also has been stepped up 
to meet military requirements. The 
Office of Distribution is meeting its 
shipping commitments on schedule and 
has reserves of certain items that can 
be drawn upon during the late summer 
and early fall months of seasonally 
light production. Moreover, he stated, 
civilian supplies now are being dis- 
tributed to all sections of the country, 
and in contrast to a year earlier, when 
the Coasts were obtaining very small 
quantities, the amounts now available 
to civilians, except for beef roasts and 
steaks, nearly equal the high demand. 

Reed commended livestock farmers 
for the splendid job they have been do- 
ing and predicted an output of 25 bil- 
lion Ibs. of meat—larger than any an- 
nual production on record—for 1944. 
This should make it possible for all 
wartime meat needs to be reasonably 
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CURRENT INSTITUTE 
REGIONAL MEETINGS 


Industry operating problems, the 
sausage ceiling situation, new lard 
developments and the general na- 
ture of American Meat Institute 
services are among the topics which 
will be discussed at regional meet- 
ings in the next two weeks. Dates 
and locations are: 


WEST-MIDWEST 
Denver: Monday, June 12, 12:30 
p.m., Brown Palace Hotel. 
Omaha: Tuesday, June 13, 12:30 
p.m., Hotel Fontanelle. 
Des Moines: Wednesday, June 14, 
12:30 p.m., Hotel Fort Des Moines. 
St. Paul: Thursday, June 15, 
12:30 p.m., St. Paul Hotel. 


SOUTH-SOUTHWEST 
Memphis: Monday, June 19, 12:30 
p.m., Chisca Hotel. 
New Orleans: Tuesday, June 20, 


12:30 p.m., Pan American room, 
Roosevelt Hotel. 


San Antonio: Thursday, June 22, 
12:30 p.m., Plaza Hotel. 

Dallas: Friday, June 23, 11:45 
a.m., Parlor E, Adolphus Hotel. 











well met, he said, but pointed out that 
the physical job of marketing, slaugh- 
tering, processing and distributing this 
huge supply is and will continue to be 
extremely difficult. 


FORM NEW ODT DEPARTMENT 


The Office of Defense Transportation 
has announced the establishment, effec- 
tive June 1, of a highway transport de- 
partment, through consolidation of the 
divisions of motor transport and local 
transport. The new department, under 
the direction of Guy A. Richardson, as- 
sistant ODT director, will consist of five 
divisions—property operations, passen- 
ger operations, equipment and research, 
management and regional. The new ar- 
rangement is expected to eliminate du- 
plication and provide a more uniform 
approach to common problems. 


FAT COLLECTIONS RISING 


Although current fat salvage collec- 
tions are running about two and one- 
half times the volume of last October, 
with an estimated turn-in of 20,000,000 
Ibs. in May, efforts will have to be in- 
tensified in order to meet the 1944 quota 
of 230,000,000 lbs., the American Fat 
Salvage Committee pointed out in a 
recent press memorandum. A goal of 
400,000,000 Ibs. of fats is being set up 
for 1945, the committee stated. 


Congress Working on 


Price Act Extension 


OTH the Senate bill (S1764) and 
the House bill (HR4941) to extend 
the Price Control Act have been re- 
ported out of committee and are now 
before those bodies for consideration. 
The present act expires on June 30, but 
it is expected that if any difficulty is 
experienced in pushing the extension 
legislation through by that time, this 
will be done temporarily by simple 
resolution. 
While largely maintaining present 
price control procedure the Senate bill 
has the following major points: 


1.—The Price Control Act would be 
extended from June 30, 1944 to Decem- 
ber 31, 1945. 

2.—Payment of any subsidy after 
June 30, 1945 would be prohibited un- 
less funds are especially appropriated 
by Congress. 

3.—Protests could be filed within 
sixty days from July 1, 1944 with re- 
spect to all regulations issued before 
date—thus restoring an opportunity to 
protest these regulations to individuals 
who previously failed to do so within 
the required time limits. 

4.—Provision is made for a board of 
review within OPA to act on protests to 
insure that all protests receive the care- 
ful consideration of responsible OPA 
officials. 

5.—Authority would be given the 
Emergency Court of Appeals to issue 
mandatory orders requiring the Ad- 
ministrator of OPA to act within a 
specified time in cases of unreasonable 
delay in disposing of protests. 


6.—The procedure in criminal cases 
would be revised so that under certain 
circumstances the defendant might 
challenge the validity of the regulation 
or order. 

7.—The present provision for treble 
damage suits would be revised in some 
respects but that part of the provision 
authorizing the OPA to bring treble 
damage suits in certain instances is 
retained. 

8.—Provision is made for court re- 
view of rationing suspension orders. 

The House bill as reported would: 

1.—Extend for one year from June 
30, 1944 to June 30, 1945 the life of the 
Price Control Act. 

2.—Eliminate any time limit for fil- 
ing of protests concerning OPA orders 
and regulations. 


3.—Insert the following provisos 


after the second sentence of Section 
2 (a) of the act: “Provided, That no 
such regulation or order shall contain 
any provision requiring the determina- 
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tion of costs otherwise than in accord- 
ance with established accounting meth- 
ods; Provided further, That this act 
shall not be construed or interpreted in 
such a way as to give the Administrator 
the right to fix profits where such action 
has no relation to price control.” 

4.—Make several amendments similar 
to those included in the Senate bill. 
These amendments are: (a) Provision 
is made for a board of review within 
OPA to act on protests; (b) Authority 
is given the Emergency Court of Ap- 
peals to issue mandatory orders requir- 
ing the Administrator to act within a 
specified time in cases of unreasonable 
delay; (c) The procedure in criminal 
cases is revised to allow challenge of 
validity; (d) The provision for treble 
damage suits is revised. 





RATION ORDER AMENDMENTS 











Institutional users including restau- 
rants, hotels, industrial in-feeding facil- 
ities, hospitals and schools may apply 
for an upward adjustment of their cur- 
rent meat-fats allotments if their base 
period use was principally of beef 
steaks and roasts or dairy products, 
the Office of Price Administration re- 
cently announced. Applications for such 
adjustments should be filed with the 
local OPA Price and Rationing Boards. 


Other rationing order developments: 


RO 16, Amendment 142. Effective 
July 1.—Changes the rules for ration- 
ing commodities in the border zone of 
Mexico. Under the new method, ration 
cards containing 10-point coupons will 
be issued instead of ration books or 
punch cards to Mexican border resi- 
dents for meats, fats, cheese and dairy 
products. The amount of the ration will 
be fixed by the district OPA director 
on the basis of availability of rationed 
foods within the border zone of Mexico, 
but in no case is to exceed the United 
States ration. Supplemental rations may 
be issued for reasons of health or hard- 
ship. 

RO 16, Amendment 32 to Revised 
Supplement 1. Effective June 4.—Sec- 
tion 1407.3027 (a) is amended to read 
as follows: 


(a) Foods covered by Ration Order 16 
shall have the point values set forth in 
the Official Tables of Consumer and 
Trade Point Values (No. 15) (OPA 
Forms R-1313 and 1611) which are 
made a part hereof. 


SWINE BOOKLET ISSUED 


The practical and timely recom- 
mendations of various committees of 
the Wartime Swine Industry Council 
have been published in an attractive 
booklet, illustrated with cartoons that 
carry a punch and “put the story over.” 
The booklet is intended primarily for 
producers. Copies are obtainable from 
the Wartime Swine Industry Council, 
Department of Agriculture, State 
House, Des Moines, Iowa. 
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MUCH DISCUSSION AND RUMOR ON 
LIVESTOCK SUBSIDIES, BEEF SITUATION 


TATUS of attempts to adjust sub- 

sidies on hogs and cattle and to 
straighten out the beef situation is 
rather confused at present although 
there has been a great deal of activity 
in connection with the matter in Wash- 
ington this week. 


It was reported about midweek that 
the Office of Price Administration had 
presented its proposals for adjustment 
of the livestock subsidy structure to 
Judge Vinson, director of Economic 
Stabilization. It is understood that the 
proposals may have called for: 


1.—An increase of 50c per cwt. in 
subsidy rates on all classes of cattle. 


2.—A reduction of 50c per cwt. in the 
hog subsidy. 


3.—A reduction, effective September 
4, of 50c per cwt. in maximum prices 
for lower grades of beef cattle. 


There were unconfirmed reports that 
the director of economic stabilization 
did not find acceptable the proposal to 
cut the hog payments and that, in 


effect, the matter has gone back to 
OPA for further study. 


OPA proponents of the change in beef 
subsidy payments said that  thege 
changes—an increase in the subsidy for 
the immediate future coupled with g 
reduction to be made later in prices— 
would provide an incentive for early 
marketing of cattle. Officials haye 
warned of the danger of heavy mar. 
ketings this fall when heavy cattle num. 
bers will run up against a short feed 
situation. They say packers will be 
unable to handle a flood of cattle a 
that time. 


The suggested changes are being op- 
posed by most cattlemen. They are ask. 
ing that prices of lower and medium 
grades be kept at present levels, but 
that prices of top grades be increased 
$1 a hundred to encourage movement 
of surplus cattle off ranges to Midwest- 
ern feed lots. The cattlemen contend 
price regulations have narrowed the 
spread between range cattle and fin- 
ished cattle to a point that makes com- 
belt feeding unprofitable. 








Inspected Kill Set 
New Record for May 











Inspected slaughter of cattle, calves 
and hogs for the month of May again 
set new records, slaughter figures re- 
leased late this week revealed. The 
great volume of livestock processed also 
resulted in a new high for the month in 
output of meat. 


The new May high in slaughter of 
hogs marked the fourteenth consecutive 
month that corresponding records had 
been broken. Kill for the month at 
6,642,616 head exceeded the April total 
of 6,289,588 head and compared with 
the previous May record of 5,357,261 
head established a year earlier. For the 
year to date packers under inspection 
have slaughtered a total of 35,316,846 
head, compared with 24,247,343 head 
processed in the same time of 1943. 


Besides being busy with a record 
volume of hogs during May, packers 
handled a new high number of cattle. 
The new May slaughter record of 989,- 
457 head was over 200,000 head greater 
than in the same month of last year 
when 774,474 head were killed. Slaugh- 
ter in April 1944 totaled 938,708 head. 

Although kill of calves at 541,341 
head was down slightly from the April 
total of 555,083 head, volume was much 
greater than in May of last year when 
327,606 head were processed. Slaughter 
for the month under review was second 
highest on record. 

Marketings of sheep and lambs 
stepped up rather sharply during May 
and inspected packers killed 1,693,888 
head, a new May record. April 
slaughter was 1,378,388 head while in 
May last year kill was 1,622,078 head. 


Set Charge for City Tank 
Truck Delivery P.S. Lard 


Where deliveries of loose prime steam 
lard are made within the corporate 
limits of a basing point city by tank 
trucks, a charge covering this cost may 
be added to the maximum price of this 
product on a per pound basis, the Of- 
fice of Price Administration announced 
this week. Amendment 21 to MPR 53, 
effective June 12, states, however, that 
this transportation charge may be equal 
to, but cannot exceed the most com- 
parable railway switching charge, ona 
per pound basis, of a tank car contain- 
ing 60,000 lbs. 

It is expected that this move will re- 
lease essentially needed tank cars, and 
will result in no increase in cost, since 
the switching charge permitted for tank 
cars and the transportation charge per- 
mitted tank trucks are equal. 


CANADIAN BEEF AGREEMENT 


Canada is negotiating an agreement 
to ship beef to the United Kingdom, 
Agriculture Minister Gardiner 4 
nounced in the Canadian House of Com- 
mons. The United Kingdom wants all 
the beef Canada can send, Gardiner 
said, and if a suitable agreement can 
be concluded, the orderly marketing of 
Canadian beef on the British market 
will be a possibility from now until at 
least the end of the war. 


The Wall Street Journal recently te 
ported that householders in 15 metro 
politan areas are finding it harder 
buy meat than before ration points were 
lifted from most cuts. 
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COLOR 








up the second worst accident record for 
the year—far higher than such “haz- 
ardous” industries as aircraft, steel and 
electrical machinery production, accord- 
ing to a survey of the United States 
Bureau of Labor Statistics. 


Among the most effective measures 
developed to reduce industrial accidents 
is the Safety Color Code system, de- 
vised by the finishes division of E. I. 
du Pont de Nemours & Co., Inc. This 
system is being successfully employed 
in numerous plants throughout the na- 
tion. To make the most effective use of 
color for safety, research by the com- 
pany and its color consultant, Faber 
Birren, working with safety engineers, 
established the importance of distin- 
guishing hazards, of building up strong 
visual associations with machines, 
equipment and surroundings with the 
use of color. The system establishes 
certain standard colors to indicate acci- 
dent hazards, and to assure orderly ar- 
rangement of plant equipment and good 
housekeeping. 


Six Basic Colors 


Six colors are recommended as basic 
for a general industrial safety color 
code—yellow, orange, green, red, blue 
and white (supplemented by black or 
gray). To each color has been assigned 
a recognizable symbol which employes 
can easily identify. As applied to in- 
dustry, each color or its symbol can be 
used to indicate a distinct type of hazard 
or to establish some specific identifica- 
tion. The plan specifies certain basic 
colors for a uniform, effective color 
code system, establishes the association 
of a particular color with certain spe- 
cific devices or conditions, indicates the 
location of hazards or protective de- 
Vices, and enables the worker to guide 
his actions accordingly while he is per- 
forming his work. 





FOR SAFETY 


Toward Reduced Accidents 
Among Meat Plant Workers 
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CODE 


High-Visibility Yellow in the color 
code system should be used to mark 
strike-against, stumbling, falling or 
tripping hazards, edges of loading plat- 
forms and pits, conveyor parts at haz- 
ardous levels, chain hoist blocks and 
overhead obstructions in passageways. 
Where unusually strong attention value 
is necessary, the code symbol, parallel 
bars of yellow and black are used. 
Black on yellow has the highest visi- 
bility of all color combinations. 

Alert Orange should be used to indi- 
cate dangerous parts of machines or 
equipment that might cut, crush or 
otherwise injure a worker. Exposed live 
wires and electrical equipment are a 
hazard in any plant. Orange on the in- 
side door of fuse boxes calls attention 
to a condition that needs correction. 
This color should also be applied to ex- 
posed pulleys, gears, cutting devices 
and rollers. 

Safety Green under this system is em- 
ployed to paint first aid cabinets for the 
auick location of bandages and medi- 
cines, gas mask cabinets and associated 
items. It should also be used to identify 
safety showers, stretchers and cabinets 
for respirators. Green acquaints the 
employe with the location of safety de- 
vices in thé plant and will readily come 
to mind and memory in time of need 
and emergency. 

Fire Protection Red for many years 
has served to identify fire protection 
equipment. Red areas on walls, red 
squares on the floor, and red bands on 
the fire protection pipes are all ways of 
pointing out locations of equipment. 
This color should be applied to extin- 
guishers, fire hoses, hydrants, fire doors, 
alarm stations, fire blankets and hose 
connections. 

Precaution Blue has been used ex- 
tensively to indicate caution. The chief 
function of this color symbol under the 
du Pont system is to caution employes 
against the operation of equipment 
which is shut down for repair or which 
should not be removed or started. Blue 
may also be painted on switch control 
boxes and starting and stopping levers 
as a constant reminder for the employe 
to observe caution and to be sure that 
all equipment is free of danger to him- 
self and others. Precaution blue may 


(Continued on page 36.) 
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PACKER EXECUTIVE URGES SAFE 
FUTURE INVENTORY POSITION 








T seems to me that the livestock 
producer, and packer as well, would 
be smart to keep his house in order and 
avoid being caught with even the usual 
inventories,” declared William T. Dies- 
ing, vice president of the Cudahy Pack- 
ing Co., in discussing “Problems of 
Meat Packing in Wartime and the Fu- 
ture” at the meat packers group meet- 
ing, held recently in connection with the 
War Credit Congress at Omaha, Neb. 
Other speakers on the meat packing 
section of the program included C. C. 
Rickhoff, general credit manager, Rath 
Packing Co., Waterloo, Ia., who dis- 
cussed “The Future of Packinghouse 
Credits”; Noah H. Falb, Office of Price 
Administration, who spoke on “Point 
Rationing,” and C. C. Heitmann, dis- 
trict credit manager, Armour and Com- 
pany, Fort Worth, who discussed “Our 
Most Important Credit Problem Now.” 
In explaining his views on inven- 
tories, Cudahy executive Diesing pointed 
out that such a policy need not neces- 
sarily mean cutting production, but 
would call for more rapid turnover. 


Inventories Creep Upward 


“We all know how easy it is to ac- 
cumulate inventories on high markets,” 
Mr. Diesing said. “They seem to creep 
up on us without our realizing it, but 
when a break comes we seem powerless 
to prevent their slipping through our 
fingers. Please observe the record after 
the last war and be pretty sure some- 
thing like that is going to hit us again. 
However, the blow may be considerably 
modified if prices are held reasonably 
in restraint as designed by the OPA 
regulations.” 

The fact that Congress has com- 
mitted the government to support of 
near-parity levels for agricultural prod- 
ucts for two years following the war 
should not blind packers to the fickle 
nature of their business. 

“The history of the industry seems 
to reveal a rather high mortality rate,” 
he said, “and also that it has been the 
‘bulls’ that have generally gone broke, 
while the so-called ‘bears’ are the ones 
who survive. This comes about through 
losses taken on inventory stocks when 
markets break and losses accumulated 
over long periods of declining markets 
under which the industry has some- 
times operated. Under such conditions 
capital very rapidly melts away. That 
is where all the distress in this busi- 
ness has had its inception, and it strikes 
the livestock industry, as well as the 
meat industry, with equal force.” 

Stating that he hoped the govern- 
ment is sure its big stocks of meat are 
needed, he emphasized that excess in- 
ventories have a depressing effect on 
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the markets, regardless of who owns 
the inventories. 

“After the close of the war, we are 
told, the rest of the world will be need- 
ing our meats—and that may be so. 
However, it didn’t hold true for so 
very long after the last war, when we 
were told the same thing.” 

Although the packinghouse credit de- 
partment is enjoying smooth sailing, 
there are many things it can do now 
and in the future to ease the shock of 
reconversion to peace, according to 
C. C. Heitmann of Armour and Com- 
pany. 

“First I would say maintain your 
equilibrium and avoid any display of 
arrogance. I need not tell you that no 
one in any operating function can 
make or break the relations between 
a buyer and seller as quickly and last- 
ingly as the man who has the job of 
getting people to pay their bills. Pres- 
servation of deserving customers is a 





PACKERS COOPERATE 
IN PITTSBURGH 
BACON-EGG DRIVE 











Real cooperative effort is being con- 
tributed by a number of Eastern pack- 
ers—including The Henry Lohrey Co., 
Oswald & Hess Co., North Side Packing 
Co., Fried & Reineman Packing Co., 
Armour and Company, Bloomfield Pack- 
ing Co. and Denholm Packing Co., all 
of Pittsburgh; Peters Packing Co., 
McKeesport, Pa., Albert Packing Co., 
Washington, Pa., Del Frate Packing 
Co., Slovan, Pa., and E. Kahn’s Sons 
Corp. of Cincinnati—in the govern- 
ment’s bacon-and-egg drive at Pitts- 
burgh. 

Two Pittsburgh packer executives— 
W. E. Reineman of Fried & Reineman 
and William Yeager of the Lohrey com- 
pany—are members of a four-man com- 
mittee selected by the Pittsburgh office 
of the War Food Administration to pub- 
licize the campaign to move large stocks 
of bacon and eggs in the Pittsburgh 
area. More than $2,200 has been do- 
nated to a campaign fund by packers 
and other food organizations. 

Publicity and advertising utilized so 
far includes: 

The largest portable sign (85 ft. 
long) ever seen in Pittsburgh placed 
over the entrance to the city’s Liberty 
tubes; 10,000 restaurant menu stickers; 
100 24-sheet billboards; 300 inside 
streetcar ads; 100 dasher cards (for 
front of street cars); 1,000,000 hand- 
bills featuring recipes; many movie 
trailers and 800 spot radio announce- 
ments. 


responsibility of the credit departmey 
and good will of the trade is q mos 
valuable asset for the present and fu. 
ture. 

“Present established customers are 
your capital investment for tomorroy 
and those of them who survive yj 
have their pick of merchandise and 
suppliers. Every firm has been fore 
into practices and regulations that yjj 
make retailers want to retaliate whe 
opportunity is available. 


Dealers Will Shop Around 


“My guess is that there will be, 
widespread shifting of trade whe 
product becomes more plentiful ani 
allocations are discontinued. Som 
of the shift will be the result of a moy. 
ing population, some will be just fo 
change and in other cases the motive 
will be to avenge actual and imaginary 
wrongs. You should use every tool ani 
facility to cultivate and hold your rep. 
resentative accounts. 


“T have heard quite a bit of optimism 





expressed among credit men and others. 
Many feel that we are at the thresholi 
of an era of prosperity. Maybe they 
are right, but I would say that there 
is just enough truth in that view t 
make it dangerous. Whether depression 
or prosperity follows the peace declara- 
tion depends upon the order and 
smoothness of the readjustments. I be 
lieve that the essence of the reconver- 
sion problem is jobs and an achieve 
ment of a stable prosperity shared by 
all groups. 

“My suggestion would be that you 
not let the excellent results of the past 
year detract from the importance of 
checking on your accounts. Keep abreast 
of the operations and progress of the 
trade. Preach vigilance, impress upo 
salesmen and customers that present 
boom conditions are temporary, urge 
continued prompt payments, advise re 
tailers at every opportunity to keep 
their affairs in liquid condition, to hold 
debts to a minimum, to accumulate a 
reserve for the future and especially 
to build up a strong cash position. 


Less Cash—More Credit? 


“The majority are doing more cash 
business than ever before. That wil 
change with the return to normal cot 
ditions. Consumer credit, in fact, wil 
be promoted as an aid to post-war 
production; either the retailer must 
have the cash reserve to finance I 
creased receivables, or you will provide 
it through his slowing up in payments 
to you. On that point I would say that 
we want to continue to build, not teat 
down, the term structure established 
during the past 18 months. Your jo 
now is to plan for whatever lies ahead 
Don’t wait until the time arrives be 
cause there will then be much to be 
done and not too much time to do it 

“Every one of you has cities in you 
territories that have become boom 
towns. In some cases whole regions 
have prospered amazingly, while others 
have lost out in market importance 


(Continued on page 30.) 
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Now’s the Time to Plan 
1945 Calendar Program 








HAT’S your guess on the in- 
vasion date?” 


This is a question which will 
no longer rank as a favorite topic of 
conversation, in the light of the week’s 
stirring military events. However, few 
questions are asked with greater fre- 
quency throughout the year than the 
simple query, “What’s the date?” which 
pops up every time a memorandum is 
jotted down, a letter written, an ap- 
pointment made. Because the answer 
is important, it must be forthcoming at 
once. And it is—if there’s a calendar 
handy. 

With all eyes turned its way, it is 
only natural that the calendar should 
become an indispensable part of busi- 
ness and social routine. Simultaneously, 
it has taken its place as an accepted 
advertising medium among packers and 
sausage manufacturers. Largely be- 
cause of this latter consideration, the 
modern calendar is often a glorified 
creation. 


Beautiful girls reveal shapely limbs 
that attract the eye—even of those who 
already know the date. Landscapes in 
full color sparkle realistically. The art- 
istry employed to embellish the mun- 
dane fact that tomorrow is Saturday is 
often the work of noted painters and 
photographers whose services run into 
fancy figures. Numerous other devices 
are used to enhance the calendar’s value 
and attraction. 


Why all this fuss over a calendar? 
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Is it worth the cost? The packer or 
sausage manufacturing executive, who 
may have his own views on calendar 
advertising, has a right to ask. And the 
calendar printers are quick to supply 
an answer. 


A calendar, they assert, has all the 
attributes demanded of a good adver- 
tisement. It is on display over a long 
period, a full year. It is always timely, 
for the correct date is as important in 
July as in January. A calendar per- 
forms a constant service for its owner, 
reflecting good will on the party who 
placed it in his hands. Distributed 
shortly before Christmas, the calendar 
represents an attractive and practical, 
yet inexpensive gift. The butcher hangs 
it in his shop where he can refer to it 
daily. Or, he passes it on to Mrs. Jones, 
his customer, who proudly bears it into 
her kitchen, the perfect spot for any 
meat packer’s or sausage manufactur- 
er’s message. All this adds up to a 
wealth of advertising at a relatively 
minor fee. So say the calendar makers, 
at any rate. 


The packer or sausage manufacturer, 
being a hard-boiled realist, may not 
view this picture through the same rosy 
glasses. He may consider the calendar 
a necessary evil at best. Or he may not 
deem it necessary at all. Calendars cost 
money to produce. With innumerable 
business houses, including his competi- 
tors, distributing them right and left, 
his may get sidetracked in the shuffle. 


Besides, he may contend, who ever 
looks at the advertising on a calendar? 
Folks glance at the date—do it every 
day, 365 days a year—but when they 
finally toss the calendar away not one 
in ten knows what product or service 
it sought to promote. 


These viewpoints are, of course, ex- 
tremes. The calendar is neither a magic 
wand that packers can wave to build 
endless good will and sales, nor is it a 
foolish waste of money. Like every ad- 
vertising medium, it has its good points 
and its drawbacks. A brief analysis of 
some of them should help the packer 
and sausage manufacturer decide how 
much, if any, of his advertising budget 
should be allotted to calendars. 


It is not too early to think about 
1945 calendars. Orders should be placed 
as early in the year as possible, partic- 
ularly where large quantities or com- 
plicated printing and binding jobs are 
involved. Further, paper for calendars 
is rationed and those waiting until the 
last minute to place orders may experi- 
ence difficulty in having them filled. 


In planning his calendar program, the 
packer has three basic decisions to 
make: 1) Who the recipients will be; 
2) What style calendar will best suit 
his purse and purpose; and 3) How his 
advertising message can be put across 
most effectively. In making these de- 
cisions, he should bear in mind that the 
calendar is no “high pressure” sales- 
man. It can take plenty of time to get 
over its sales story because it has all 
year in which to do it. 

The packer has at least two, and 
possibly three, logical “outlets” for his 
calendars. He can distribute them 
among retailers only, or he can also in- 
clude consumers. A third channel is 
the producer. This latter group is not 
included as a general rule, but perhaps 
it often should be, even to the extent 
of rating a specially designed calendar. 


Designs Special Calendar 


One packer, doing a sizable volume in 
eggs and poultry, worked out a calendar 
of particular interest to poultry raisers. 
To give this calendar added utility, a 
special insert was affixed containing in- 
formation poultry men like to have. 
Also included was a dated pad for writ- 
ing down the day certain broods of 
chicks should hatch, and similar data. 
It is said the calendar proved extremely 
popular with producers. This suggests 
the possibility that packers can develop 
a special calendar for cattle and hog 
producers carrying data of comparable 
value. 


If the packer or sausage manufac- 
turer wishes to limit his calendar’ dis- 
tribution to retailers, his requirements 
will probably be relatively small. In 
most cases he will seldom be justified 
in having a calendar made up for his 
exclusive use. Many attractive stock 
calendars are available on which his 
brand name plus a brief advertising 
message can be imprinted at small cost. 

However, if he has an unusually large 
number of retail outlets or wishes to 

(Continued on page 38.) 
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Meat Inspection Division Rules 
on Product Content, Description 


MPORTANT regulations on the con- 

tent, preparation and description of 
meats produced in federally inspected 
plants, and particularly processed meat 
products, have just been issued in mem- 
orandum form by G. E. Totten, chief of 
the Meat Inspection Division. The 
memorandum extends federal control 
over the constituents of meat products 
over a much wider range than has ever 
prevailed before. 


MID Memorandum 37 declares that 
beginning September 1 the following 
restrictions shall be observed in connec- 
tion with products coming under federal 
meat inspection regulations: 


1.—Stews such as beef stew, lamb 
stew, Irish stew, and the like, shall con- 
tain not less than 25 per cent of meat 
computed on the weight of the fresh 
meat. 

2.—Hamburger shall consist of 
chopped fresh beef, with or without the 
addition of beef fat as such and/or of 
seasoning, and shall not contain more 
than 30 per cent of fat. 


3.—Liver sausage, liver loaf, liver 
paste, liver cheese, liver pudding, and 
the like, shall contain not less than 30 
per cent of liver computed on the weight 
of the fresh liver. 


4.—Scrapple shall contain not less 
than 40 per cent of meat and/or meat 
by-products computed on the basis of 
the fresh weight, exclusive of bone. The 
meal or flour used may be derived from 
grain and/or soybeans. 

5.—Tamales shall contain not less 
than 25 per cent of meat computed on 
the weight of the fresh meat in relation 
to the ingredients of the tamales to the 
exclusion of the ingredients of the 
gravy or sauce in which the tamales 
are packed. When tamales are packed 
in gravy or sauce, that constituent shall 
be declared prominently as part of the 
name of the product. 

6.—Spaghetti with meat balls and 
sauce, spaghetti with meat and sauce, and 
similar product, shall contain not less 
than 12 per cent of meat computed on 
the weight of the fresh meat. The 
presence of the sauce or gravy constit- 
uent shall be declared prominently on 
the label as part of the name of the 
product. Meat balls may be prepared 
with not more than 12 per cent, singly 
or collectively, of farinaceous material, 
soya flour, dried skim milk, and the 
like. ° 

7.—Spaghetti sauce with meat shall 
contain not less than 6 per cent of meat 
computed on the weight of the fresh 
meat. ; 


8.—Ham fat may be added to ham 
meat in the preparation of deviled ham 
provided the finished product does not 
contain more than 35 per cent of fat. 
The moisture content of deviled ham 
shall not exceed that of fresh unproc- 
essed ham. 
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9.—Product (other than canned prod- 
uct) labeled with the term “loaf” as its 
name or part of its name shall be pre- 
pared in loaf form with sufficient stabil- 
ity to withstand handling before being 
placed in a wrapper, casing, or the like. 

10.—When product such as a loaf is 
browned by dipping in hot edible oil or 
by a flame, its label shall state such 
fact, the words “Browned by Dipping in 
Hot Cottonseed Oil” or “Browned by a 
Flame,” as the case may be, appearing 
as part of the name of product. 

11.—The term “spring lamb” or “gen- 
uine spring lamb” is applicable only to 
carcasses of new-crop lambs slaugh- 
tered during the period beginning in 
March and terminating not beyond the 
close of the week containing the first 
Monday in October. 


OPA Is Reviewing and 
Modifying Regulations 


“Now that most food products are 
under adequate price control regula- 
tions, our work in the OPA is to review 
our regulations to see if they are actu- 
ally working the way the industries 
and OPA thought they would,” declared 
Jean F. Carroll, Director of the Food 
Price Division of OPA, in a talk be- 
fore the convention of the National 
Association of Retail Grocers in Chi- 
cago this week. 

“We are also trying to work with 
industry to remove provisions from 
our regulations which irritate the trade 
if this can be done without resulting 
in higher costs to consumers. We are 
striving to make our regulations more 
workable and to get them in the most 
simplified form.” 


Mr. Carroll said the price agency 
is working on its restrictions on most 
pre-grinding or pre-fabrication of meat 
by the retailer. 

“We are giving consideration to try- 
ing to work out some way to handle 
the pre-rolling of 10-in. rib roasts of 
all grades,” he said. “We’re trying to 
find some way to permit pre-rolling of 
short loins of the utility and cutter 
grades. We’re trying to find some way 
to permit the sale of beef tenders but 
it may be a week or two before we 
have the answer. We are hoping to 
allow more than one third of a ham 
to be sold as center cuts with a corre- 
sponding lowering of the prices for the 
ham ends. 

“It will also be possible to accept 
telephone orders for ground and fabri- 
cated meats but such meat cannot be 
put on display and must be wrapped 
with the customer’s name on it as soon 
as it is prepared. Where butchers need 
to put their meat grinders in the cooler, 
this will be permitted provided a sign 
tells the customers that they may go 
into the cooler to watch the grinding.” 
















Coal Consumers Should 
Build Own Stocks; No} 
Depend on Government} 


assine 








The National Provisioner—June 10, 


The government coal stockpiling pry. 
gram now under consideration will ng 
relieve industrial consumers of the pp. 
cessity of building their own stores 
coal as far as supplies permit, Deputy 
Solid Fuels Administrator Charles ] 
Potter said recently. 


“No governmental stockpiling py. 
gram can give the consumer the pry. 
tection he will secure by having his 
own coal in storage,” Potter said. “The 
industrial consumer who relies upo 
purchases of coal by the government 
to see him through next winter ny 
only will be taking a long chance of 
getting the coal he wants, but can ¢. 
pect to pay a higher price because of 
stockpiling and handling costs. 

“Although the contemplated progran 
is broad enough to cover bituminoy 
coals produced in the Midwest and the 
Rocky Mountain regions, the activities 
now under consideration would include 
the storage of only the slow-moving 
coals in Illinois, Iowa and Westen 
Kentucky. Under this program, bit. 
minous coal would be purchased by 
the federal government for storage 
only when necessary to keep mine 
in substantially full operation and when 
storage facilities are available. We 
cannot let any production be lost u- 
necessarily because of a lack of orders 

“The industrial consumer will be pro- 
tecting himself on both cost and typ 
of coal by building his own stocks in 
the summer months when coal is avail- 
able. The laggard who delays in order. 
ing coal for storage may find that 
someone else has bought the coal he 
would like. If he defers his purchas 
in the expectation of securing coal from 
government stockpiles, he will have 
to be prepared to pay the added cost 
and to accept whatever coal may be 
obtainable, whether in industrial size 
or even inferior grades.” 








Limitations on Third- 
Quarter Use of Cans 


Limitations on the use of metal cas 
during the third quarter of 1944 fa 
packing beans, with or without tomail 
sauce, non-seasonal soups, corned 
hash, chili con carne, with or without 
beans, and boned chicken and turkey 
are contained in Conservation Order 
M-81, Direction 2, as amended June |, 
1944, by the War Production Board. 

Extending the second-quarter ©! 
limitations of Schedule III (which rt 
lated only to non-food cans) to include 
the products specified above, the 
vised direction permits the use of cal 
in the packing of not more than 25 pe 
cent of the 1944 packing quota for th 
specific products or 50 per cent of 
unused 1944 packing quota, whicher 
figure is larger. 
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cently by national headquarters of Se- 
lective Service in the form of a memo- 
randum issued to local draft boards. 
Some of the highlights of this memo- 
randum, which tells the employer and 
the veteran how each stands regarding 
re-employment of war veterans, are 
presented herewith. 


Rules on Re-Employment 
of Ex-Servicemen 











Although at present the rehiring of 
ex-servicemen employed by meat plants 
does not present a serious problem, 
because of the abundance of jobs avail- 
able, employers as well as Selective 
Service officials realize that as the 
ranks of the discharged soldiers in- 
crease, rehiring is going to create nu- 
merous difficulties. 


Seniority rights accumulate during 
the veteran’s period of active service 
in the armed forces just as they would 
have accumulated had he remained at 
work in his civilian occupation. A vet- 
eran is entitled to reinstatement in his 
former position or one of like seniority, 
status and pay, even though such rein- 
statement necessitates the discharge of 
a non-veteran with greater seniority. 


The policies and principles governing 
administration of the reemployment 
provisions of the Selective Training and 
Service Act of 1940 were outlined re- 



















GRAININESS 





SEPARATION 





CONTAMINATION 


MOISTURE 


AIR CONTENT 





EFFICIENCY 





MORE CAPACITY 


MANY LARD PRODUCTION PROBLEMS 


ANSWERED (1 this One Book / 


Votator equipment combines all processing steps 
between rendering and filling into one continuous, 
automatic, completely enclosed operation. It assures 
absolute uniformity regardless of production volume 
desired. It imparts greater stability and keeping quali- 
ties to your brands. Sales become easier, too, as 
Votator-processed lards look better and cook and bake 
better. Request a copy of this book now. The Girdler 
Corporation, Votator Division, Louisville 1, Kentucky. 


A GIROLER PRODUCT 


* Trade Mark Reg. U.S. Pat. Off. 


A CONTINUOUS, ENCLOSED LARD PROCESSING UNIT 
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Eligible for benefits under the gu 
are persons who entered the Arey 
Navy, Marine Corps or Coast Guay 
subsequent to May 1, 1940. Members af 
the Coast Guard auxiliary are excepted 
Veterans seeking benefits must have 
certificate indicating satisfactory cop. 
pletion of service in the armed forges, 

The act requires the veteran to make 
application for reemployment “with, 
40 days after he is relieved from” train. 
ing and service. This is mandatory gyi 
compliance is essential if the veteray 
is to enforce his reemployment right 
over any objection of the employer, jp 
the case of jobs created by war expan- 
sion, the “permanent” or “temporary’ 
character of the job likewise depeng 
on the facts of each case. A veteray 
entitled to reemployment rights hag rp. 
course in the courts to recover bac 
pay, even after reinstatement if it was 
delayed or postponed by the employer, 

A veteran entitled to reemploymen 
may not be discharged from his rm 
stored position “without cause within 
one year after such restoration.” Th 
question of what constitutes “cause” js 
to be determined by “standards of con. 
mon sense” and is to be measured by 
“practices and customs generally ae. 
ceptable in industry or practices ani 
customs in common and accepted use in 
the particular place of employment.” 


The ex-serviceman who has been rein- 








stated to his former position cannot 
within one year be displaced by another, 
on the ground that the latter ha 
greater seniority rights. A soldier who 
is placed in an inactive status ani 
transferred to the Enlisted Reserv 
Corps, at his own request, on condition 
that he will engage in essential indus. 
try, loses his reemployment rights if 
he does not apply to his former en- 
ployer for reinstatement within 40 days 
after his transfer. 


NEW MEAT ITEMS ADDED 
TO ARMY COMBAT RATIONS 


American troops on combat duty can 
look forward to a wider variety of meat 
dishes when they open their famed “C’ 
rations in the future, the Quartermaster 
Corps revealed recently. Among nev 
food combinations which will help buoy 
up their spirits and endurance will be 
beef and noodles, ham and eggs ané 
potatoes, meat and spaghetti, frank- 
furts and beans, and meat and rice 
These appetizing dishes will supple 
ment such old standbys as meat alt 
beans and meat and vegetable stew. 

The revised combat ration “C” cot 
tains seven meal units ‘instead of three, 
and also has four biscuit units in plac 
of one. A new type of fuel tablet e 
ables the soldier quickly to prepare é 
hot meal. The tablet is a synthetic com 
pound known as trioxane, colored 
distinguish it as non-edible. 

Distribution in the field has bee 
simplified by packing the rations ™ 
wooden cases and marking them so tht 
one row of six cans and one supple 
mentary packet can be issued quickly. 
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Increase ! 

RENDERING EFFICIENCY AND PROFITS 
WORKING CAPACITY OF COOKERS 
PRODUCTION SPEED 

UNIFORMITY 












Decrease! 


MAINTENANCE COSTS 
GRINDING COSTS 
LABOR COSTS 
POWER COSTS 


with the RUJAK Rotary Cursher! — 


Ask our engineering staff to prove these extra advantages to 


you. They will welcome the opportunity and of course you'll ; 

be under no obligation: * 

' w 

A Complete Line of : ; 
>— 

Rendering Equipment = ; 


Write for FULL DETAILS and PRICES! 


‘Te JOHN J. DUPPS CO. 


a 
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TRADE MARK 


THE QUALITY TRADE MARK 





Be. 


ForGrinderPlatesandKnives 
that Cost Less to Use 


COME TO SPECIALTY! 


C-D SUPERIOR PLATES 


Immediately available in 
all styles: angle hole, 
straight hole and tapered 
hole . . . one sided or 
reversible . . . equipped 
with patented spring 
lock bushing. 


C-D TRIUMPH PLATES 


are everlasting plates 
guaranteed for five years 
against resharpening and 
resurfacing expenses. 
Built to outlast any other 
make of plate 3-to-1. 
Available in any style or 
any size to fit all grinders. 


C-D CUTMORE KNIVES 
C-D SUPERIOR KNIVES 
B. & K. KNIVES 
all with changeable blades. 
Also, Sausage Linking Guides, 
Casing Flushing Guides, Solid 
Tool Steel Knives, Silent Cut- 
ter Knives and Repair Parts for 

all Sausage Machinery. 


Send for full particulars! 


THE SPECIALTY 
MFRS. SALES CO. 


Chas. W. Dieckmann 
2021 Grace St., CHICAGO 18, ILL. 
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USDA Schools Teach 
Proper Hide Takeoff 











The Farm Credit Administration, 
U. S. Department of Agriculture, is 
now in a position to resume its school 
program for improving hide takeoff. 
These schools were discontinued tem- 
porarily during the latter part of last 
year due to the lack of trained instruc- 
tors. 


The school is carried on at each plant 
for a three to five day period. The 
program provides for an experienced 
instructor in hide takeoff and cure who 
makes actual demonstrations for the 
workers on the killing floor. Prior to 
the demonstration; a short talk is given 
emphasizing the importance of leather 
in the war effort and the importance 
of the work of the butchers in pro- 
ducing good leather. 


Samples of finished leather are shown 
the men as examples of the damage 
caused by cuts, scores, corduroys and 
improper cure. Short, concise pamphlets 
illustrating proper skinning, salting and 
curing methods are furnished each em- 
ploye. Posters illustrating the impor- 
tance of leather to the armed forces 
are put up in each plant. 


According to the American Meat 
Institute, a number of packers took 
advantage of the program last year 
and reported excellent results. 


Packers who afe interested in par- 
ticipating in this program may write 
to C. G. Randell, Livestock and Wool 
Section, Farm Credit Administration, 
U. S. Department of Agriculture, 
Washington 25, D. C., or to the Insti- 
tute. 


CRUDE OIL DELIVERY 


The War Food Administration has 
amended WFO 29, continuing through 
September 30 the suspension of re- 
strictions on delivery of crude cotton- 
seed, peanut, soybean and corn oils to 
refiners for refining purposes. Authori- 
zations for delivery of the four crude 
oils to all users (except refiners) will 
continue to be obtained from the Office 
of Distribution. 


AMERICAN CAN PREPARES 
150-PAGE BOOK TO HELP 
CANNERS WITH COATING; 


A 150-page illustrated book designed 
to assist canners in applying proteetiy, 
coatings to containers packed for gy. 
port to the armed forces has been pre. 
pared by the American Can Company 
research division and is now available 
for distribution through the Quarte. 
master Depot at Chicago. 

Possibilities for external corrogig, 
in the South Pacific, where high tep. 
peratures, high humidity and salt gt 
mosphere prevail, brought a request 
from the Quartermaster General fo 
the development of a so-called “pro- 
coating” for application in the egp. 
neries after the cans had been packed, 

The book prepared by the Ameriean 
Can research department shows typical 
installations made by certain of the 
country’s larger canners to handle th 
pro-coating now required for canned 
foods exported to the armed services 

Equipment used by the canners and 
illustrated in the book is not standard 
ized but represents the canners’ various 
solutions of an urgent war problem. 
Illustrations and descriptive matter 
cover both the dip and spray procedures 
as employed in leading canneries, 


URGE AID IN SAFETY DRIVE 


President Roosevelt, who recently 
opened a campaign by the U.S. Depart- 
ment of Labor to cut industrial acci- 
dents by 1,000,000 within the next 12 
months in the interest of war produe- 
tion, has called upon management and 
labor to cooperate in the drive. The De- 
partment of Labor will award a certifi- 
cate of achievement to every industrial 
establishment that succeeds in accom- 
plishing a reduction of 40 per cent in its 
ewn accident record during the period, 
according to Secretary Perkins. 


BUY—BUY—BUY—BUY—BUY 


Buy United States War Bonds and 
Stamps! Buy them to insure Victory. 














PLANTS, BRANCHES AND AGENTS 








NATURAL 
SAUSAGE CASINGS 


Producers ...Iimporters...Exporters 


CITIES THROUGHOUT THE WORLD 
General Office: 4100 S. ASHLAND AVE., CHICAGO, ILL. 


IN PRINCIPAL 
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HERE’S THE SOLUTION 
OF THE PROBLEM 
OF EFFICIENT 






SEND FOR THIS 
BOOK TODAY! 





JOSAM CASCADE GREASE INTERCEPTOR 


AGAIN AVAILABLE IN CAST IRON—WITH A NEW 


Originators and manu- 


facturers of ... DOUBLE 
DRAINAGE SHOWER, FLOOR 
AND ROOF DRAINS . . . NON- 
CLOG TRIPLE DRAINAGE FLOOR 


SCIENTIFIC METHOD OF SIZING AND FLOW CONTROL 


To provide maximum grease interception and retention, JOSAM has 
developed a new scientific method of sizing based on the principle 








| ana 
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that efficiency depends on the rate of flow. This method is explained 
thoroughly in a new 12-page book which gives complete recommen- 
dations for determining the proper size JOSAM Cascade Grease 


} STANDARD 


DRAINS ... BACKWATER SEWER 
VALVES .. . SHOCK ABSORBERS 
--. SWIMMING POOL EQUIPMENT 
-.. INTERCEPTORS FOR GREASE 
— GASOLINE — OIL — HAIR AND 
PLASTER ... ALSO OTHER PLUMB- 
ING DRAINAGE SPECIALTIES 


Interceptor to install, and provides instructions 
for correct installation under all conditions. Write 


today for your copy. 


ye OF AMERICA 
"Sr . 





FILL OUT AND MAIL THIS COUPON TODAY! 
JOSAM MANUFACTURING CO., 317 Empire Bidg., Cleveland 14, Ohio 


(Founded 1914) r 

| 

Please sent me without obligation copy of the book “Scientific 
I 

I 

| 

| 

| 

| 


Executive Office, 317 EMPIRE BLDG., CLEVELAND, OHIO 
Manufacturing Division, MICHIGAN CITY, INDIANA 


Sizing and Flow Control in Grease Interception” 














Representatives in all Principal Cities Name 
Company 
JOSAM-PACIFIC COMPANY, 765 Folsom Street, ere 
San Francisco, California 
| City State 
THERE ARE NO SUBSTITUTES FOR JOSAM PRODUCTS 
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Built for long life and dependable service 
... the G-E “Scotch Giant” 


Sizes from \% to 125 hp. 


G-E design... G-E manufacture . .. 
G-E testing . . . tell the long-service-life 
story of G-E “Scotch Giant” Condens- 
ing Units—the heart of efficient com- 
mercial refrigeration systems. 


G-E design means the right selection 
and use of raw materials . . . positive, 
reliable lubrication . . . coordinated en- 
gineering of the entire unit. 


G-E manufacture means precision ma- 
chining . . . painstaking craftsmanship 
. ++ progressive production methods. 





points that add up to “LOW OWNING 
G-E testing means hundreds of routine COST#—Kk Maintenance cost, low 
inspections of parts... plus factory _operati t, long service life. You get ‘ 
“run-in” tests on every “Scotch Giant.” —_ all three when you use G-E. vi 





. -~ Here are convincing reasons for the General Electric Company, Air Con. ° 
SS long life of G-E “Scotch Giants”  ditioning and Commercial Refrigeration © 4 
\ Wa in commercial refrigeration ser- Divisions, Section 4826, Bloomfield,N.J. § 

@ vice—reasons to remember when you h 

plan postwar refrigeration installations. A 
Remember, too, that there are three $z BUY WAR BONDS <Z 








‘ 


GENERAL @ ELECTRIC 3 
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1p and down te MEAT TRAL 








Personalities and Events 
if the Week 


@ William Patrick Naughton, 57, de- 
partment superintendent of the Cudahy 
Packing Co.’s Salt Lake City plant, died 
May 29 of coronary thrombosis. He is 
survived by his wife, Katherine, and 
three sons. 

@ Hugh Adams, 69, president of the 
Adams Packing Co., Tacoma, Wash., 
died at his home recently. Adams, who 
was a member of the Kiwanis club, the 
Elks and the Masons, is survived by his 
wife, two sons and a daughter. 

@ Prize winning beef of the Spokane, 
Wash., junior livestock show was re- 
cently purchased by Armour and Com- 
pany’s Spokane unit for the Kirby Meat 
Co. of Capitol Hill, Seattle. 

@ Problems of the meat packer under 
present wartime conditions were dis- 
cussed by Lester M. Stone, manager of 
the Columbus meat packing unit of the 
Kroger Grocery & Baking Co., before 
the annual summer picnic and rally of 
the Ohio Berkshire Association at Co- 
lumbus, Ohio, June 4. 

®@ James P. McShane of Swift & Com- 
pany was elected secretary-treasurer of 
the Chicago section of the American 
Society of Refrigerating Engineers at 
the group’s recent annual meeting. 

® Walter L. Mustard has been ap- 
pointed general superintendent stock 
yards, New York Central System, with 
headquarters at the East Buffalo Stock 
Yards, Buffalo, N. Y. 

® J. H. Rodman Co. of 406 E. 44th st., 
New York City, is now J. H. Rodman 
Co., Inc. New officers are: Jerrold T. 
Rodman, president; Harold Rodman, 
vice president; Charles H. Goldman, 
treasurer, and Saul Groff, secretary. 

® Kirkland Provision Co. of Sumter, So. 
Car., has changed its name to Harvin 
Packing Co., Inc. 

® Jose Trens, Morrell agent at Havana, 
Cuba, has been in Ottumwa this week 
visiting the John Morrell & Co. office 
and conferring with officials of the firm. 
® Pvt. Louis Garezynski, 21, son of 
Anton Garezynski, truck garage em- 
ploye of Swift & Company, Chicago, 
died recently of injuries incurred when 
he was drawn into the propeller of an 
Army bomber which started as he stood 
before it donning a parachute. 

® Lieut. (j. g.) John Vincent Lucas, 
son of Ira J. Lucas of the Chicago gen- 
tral offices of Wilson & Co., who was 
recently awarded the Air Medal for 
bravery in the South Pacific area, par- 
ueipated in air raids on the Japanese 
naval base at Soerabaja, Java, May 19. 
During the raid, airports and docks 
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NIPPONESE SOW IS “PRISONER OF WAR” 


Rosie, a Japanese sow, and her family were captured by U. S. ground crewmen of the 

7th Army Air Force in the Marshall Islands and have been given full consideration as 

war prisoners. Charged with guarding Rosie and her litter are (1. to r.) Corp. Louis 

Bookbinder, San Francisco, S/Sgt. T. D. Fuller, Los Angeles, and Corp. Vincent Fisher, 
Kokomo, Calif. 





were destroyed, scores of ships sunk 
and the island’s biggest oil refinery 
wrecked, photographs revealed. A 
thrilling account of Lieut. Lucas’ ex- 
periences in the raid appeared in a 
Chicago newspaper. 

@ The meat packing section of the Na- 
tional Safety Council has recently re- 
leased a film titled, “Packed With 
Safety,” which is being offered at a 
nominal charge for the use of meat 
packing companies. To make the film, 
the sound slide film, “Working Safely 
at Morrell’s,” was revised so that it 
would be applicable to all meat packing 
companies. The film was prepared three 
years ago by John Morrell & Co. and since 
then it has been shown to all new em- 
ployes of the firm when they begin their 
service with the company. 


@ Kenneth Moore, an employe of the 
Rath Packing Co., Waterloo, Ia., is 
president of the newly organized Water- 
loo amateur baseball league. 


@T. J. Cusic, dairy and poultry de- 
partment, Swift & Company’s New 
York branch, recently returned to the 
company’s central office after spending 
two months at the main plant and office 
in Chicago. 

@ E. A. Moss, vice president, J. A. 
Liston, dairy and poultry department, 
Swift & Company, Chicago, and James 


Scala, president, Gold Medal Packing 
Co., Utica, N. Y., were recent visitors 
in New York city. 

® Gilbert Webb of the Lima Packing 
Co., Lima, Ohio, was recently awarded 
the American Meat Institute’s silver 
service button for 25 years of service 
in the industry. 

@ Michael T. McCall, 47, retired whole- 
sale meat distributor, Los Angeles, died 
May 26 at his home. He is survived by 
his wife, Irene. 

® George Denny, former meat distribu- 
tor in interior California, announces 
that he will resume his wholesale meat 
business in the near future. 

@® The American Provision Co., Los An- 
geles, is the firm name under which Sam 
Morantz, Harry T. Tanenbaum and Jos- 
eph E. Tanenbaum have published an 
intention to conduct business. 


@ The United Meat Co., Los Angeles, 
has been incorporated in Los Angeles 
with 1,000 shares of no par value capi- 
tal stock. Directors include Harry 
Lyons, David Lyons and Louise Bratten. 
@ Charles H. Cashmore, president of 
the Paterson Parchment Paper Co., 
Bristol, Penn., died suddenly after a 
heart attack on May 26 in New York 
City. He was 61. Mr. Cashmore started 
with the Paterson Parchment Paper Co. 
in May, 1919. He was elected assistant 
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treasurer in 1923 and treasurer in 1927. 
At that time the sales department was 
reorganized and Mr. Cashmore placed 
in charge. He was elected president of 
the company in 1937. His untimely 
death marked the completion of a quar- 
ter of a century of service with the 
company. He was also president of the 
Vegetable Parchment Paper Manufac- 
turers Association. 

@ Raymond L. Benny, sales manager of 
John J. Felin & Co., Inc., Philadelphia, 
is recuperating at his home after an 
illness of six weeks. 

® Quartermaster 3/c L. I. Notis, son of 
William Notis, meat. dealer at the Read- 
ing terminal market in Philadelphia, is 
editor of the Amphib, published at the 
Amphibian Training Base, St. Andrew 
Bay, Fla. 

@® Harold Murch, 60, equipment man- 
ager of the American Can Co.’s New 
York office for 20 years, died of heart 
disease early this week. He had been 
associated with the organization since 
1912. 

@ Sterling Vermillion, former employe 
of the Houston Packing Co., Houston, 
Tex., has been reported missing in ac- 
tion since the early part of April. Ver- 
million, who was an engineer gunner on 
a Flying Fortress, was employed by the 
packing concern in the country shipping 
department. 

@ The Globe Co., Chicago, manufac- 
turer of meat industry equipment, re- 
cently received the maritime gold star 
award for continued excellence in war 
production. The star was added to the 
maritime “M” pennant awarded last 
November to the concern. 

@ A. F. Hunt, director and vice presi- 
dent of Swift & Company, was guest 
speaker at the company’s South St. 
Paul, Minn., plant during recent sug- 
gestion award ceremonies at which 
awards ranging from $7 to $155 were 
presented to sixteen of the concern’s 
employes, 

@ The baseball team of Kingan & Co., 
Indianapolis, in its first four games of 
the season scored a total of 73 runs to 
its opponents’ 3. 

® The Washington State Cattlemen’s 
Association at its recent annual conven- 
tion adopted a resolution to make all 
meat ration-free and urged Congress to 





* Industry Honor Roll * 
* 


SCHMIDT, A. ELMER. — S/Sagt. 
Elmer A. Schmidt, former Sioux 
Falls employe of John Morrell & 
Co., a gunner on a B-24 Liberator 
bomber in England, was killed in 
action on April 8, 1944. He was 
employed by Morrell in the night 
cleanup and extra gang depart- 
ments. 


SURBAUGH, STEVE. — S/Sgt. 
Steve Surbaugh, 24, former em- 
ploye in the accounting department 
of John. Morrell & Co.’s Topeka, 
Kans., office, has been reported 
dead. Surbaugh, who was reported 
missing in action as a member of a 
Flying Fortress crew in North Af- 
rica about a year ago, previously 
had been cited for action in the 
sinking of a German tanker. 











discontinue the subsidy and price roll- 
back program. 

@® R. F. McVay, 68, president of the 
Springfield Missouri Packing Co., 
Springfield, Mo., died May 24. He was 
president of the concern for the past 
ll years. 

@® The Canada Packers Toronto Fore- 
men’s club held its annual spring din- 
ner this week. Dave Gilchrist, president 
of the club, officiated as toastmaster. 
Guest speaker of the evening was S. G. 
Brock, vice president and secretary- 
treasurer of Canada Packers, who 
spoke on “Post-War Planning.” 

@ M. R. Swanson, industrial relations 
department, Wilson & Co., Chicago, was 
a visitor in New York during the past 
week. 


® Harold L. Woodruff has returned to 
the meat packing field and has estab- 
lished a brokerage office at 406 W. 14th 
st., New York. For the past 30 months 
he served in the U. S. Army and has 
now been retired. For 15 years prior to 
his military service Major Woodruff 
was associated with E. Kahn’s Sons Co. 
of Cincinnati as its representative in 
the Metropolitan New York and New 
England territory. Major Woodruff is 
well known in the meat and provision 


field having been connected with the 
industry for more than 25 years 
His friends will be glad to learn of hig 
return to his former activities. 


@ The Con Yeager Sales Corp., Pitts. 
burgh, Pa., has moved its office from 
downtown in the Bessemer bldg, to 
space in the company’s warehouse on 
the north side at Paschal way ang 
Spring Garden ave. The new location 
now is occupied by the company, with 
Grover Yeager, son of the late Co, 
Yeager, Mrs. Grover Yeager is director 
of the corporation; Grover Yeager’s 
sister, Mrs. H. R. Staley, is president, 
and Mrs. Staley’s daughter, Mrs, 
Charles Fording, is a director. W, J, 
Meyer, who resigned as secretary, hag 
been replaced by William G. Yeager, 









@ Canada Packers Ltd., Toronto, Ont, 
has published a 247-page book on the 
Canadian packing industry entitled 
“The Story of Our Products.” The first 
chapter is devoted to a brief history of 
the meat industry from early times, 
Other chapters describe operations in 
various departments of the Canadian 
meat packing company. 


@ John Morrell & Co. employes of the 
Topeka, Kans., plant recently named to 
important committees of the Topeka 
chamber of commerce include R. M 
Owthwaite, manager, named chairman 
of the industrial committee and a 
member of the state and national 
affairs committee; H. T. Quinn, sales 
manager, appointed chairman of the 
health committee; Lewis B. White, ad- 
vertising department, named to the 
publicity and advertising committee; 
and A. T. Opperman, accountant, tax 
committee. 

® Ralph C. Cameron has been appointed 
director of merchandising for the Air- 
temp division of the Chrysler Corp, 
according to a recent announcement by 
Paul B. Zimmerman, vice president and 
general sales manager. Cameron, who 
will have all advertising, sales promo- 
tion and sales activities of the division 
under his supervision, will continue to 
direct post-war planning activities of 
the company. 


® Kewanee Boiler Corp., Kewanee, Ill, 
recently received its second white star 
from the War Department for high 
achievement in production. 
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ORIGINATORS, DEVELOPERS AND PERPETUATORS 
OF THE DRESSED HOG BUSINESS 











CARLOADS OR| os 
- TRUCKLOADS 
Sle», 











Representing all Dressed Hog Shippers 
Specializing in Dressed Hogs from the Hog Belt 


W WE EARNESTLY SOLICIT YOUR INQUIRIES IF YOU ARE A QUALIFIED OPA CERTIFIED DRESSED HOG PROCESSOR 
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Se Crew Hild Skewes Alarays One thal Atwnds Out/ 


® Pre-eminence is justly reserved . . . for those who have 
made great contributions to a chosen field of endeavor... 
for those whose genius has lifted them head and shoulders 
above the crowd. In music... in painting... in science 
and in industry ...there is always one who stands out. 
This reward is hard to win—and hard to keep. For 
it must be won—again and again. Today, 
tomorrow ... and every day. 

A leader in its class among the distinguished 
names of American industry, is Diamond 
Crystal Alberger Process Salt. This salt is pre- 
eminent because its users have learned for 
themselves, through years of satisfactory ex- 
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perience, that Diamond Crystal Salt can always be relied 
on for the highest quality, purity, uniformity, cleanness, 
and true salt flavor. 

Diamond Crystal has only one standard—the highest. 
And only Diamond Crystal is made by the exclusive 
Alberger Process to meet that standard. 

NEED HELP? HERE IT 1S! 
If you have any salt problems. . . questions 
about grade or grain size . . . any food-proces- 
sing worries that expert salt knowledge might 
clear up, write to our Technical Director, 
Dept. I-21, Diamond Crystal Salt Co., Inc., 
St. Clair, Michigan. 











RECENT..PATENTS 


The information bélow is furnished 
by patent law offices of 
LANCASTER, ALLWINE & 
ROMMEL 
468 Bowen Building 
Washington 5, D. C. 


The data listed below is only a brief 
review of recently issued pertinent 
patents obtained by various U. S. 
Patent Office registered attorneys 
for manufacturers and or inventors. 
Complete copies may be obtained di- 
rect from Lancaster, Allwine & Rom- 
mel by sending 25c for each copy de- 
sired. They will be pleased to give 
you free preliminary patent advice. 











No. 2,347,640, METHOD AND 
MEANS OF PACKAGING AND MIX- 
ING PLASTICS, patented May 2, 1944 
by Leo Peters, Chicago, Illinois. 
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The non-mixed oleomargarine and 
coloring matter are enclosed in a flex- 
ible translucent container (as Cello- 


phane) and, when the consumer manip- 
ulates the container, the contents are 
mixed, 

No. 2,347,668, APPARATUS FOR 
SEALING CANS AND THE LIKE, 
patented May 2, 1944 by Lynn E. 
Davies, Park Ridge, IIl., assignor to 
White Cap Company, Chicago, Ill., a 
corporation of Delaware. 

Movement of the can body assists in 
swinging the closure over the open end 
of the former. 

No. 2,348,070, CARTON, patented 
May 2, 1944 by William H. Inman, 
Newark, N. Y., assignor to Bloomer 
Bros. Company, Newark, N. Y., a cor- 
poration of New York. 














A waxed fibrous sheet material car- 
ton is contemplated, having separated 
inner and outer walls. There are 14 
claims. 

No. 2,348,144, DEVICE FOR PACK- 
AGING HAMS OR THE LIKE, pat- 
ented May 2, 1944 by John Opie, Chi- 
cago, Illinois. 

The ham is forced thru a nozzle and 
into a container, releasably held at the 
mouth of the nozzle (cut top col. 3). 








No. 2,348,440, APPARATUS Fop 
TREATING CANNED MATERIAL 
patented May 9, 1944 by Horace |. 
Smith, Jr., and Weld E. Conley, jy. 
Richmond, Va., assignors, by mesne ag. 
signments, to Chain Belt Company, 
Milwaukee, Wis., a corporation of Wis. 
consin. 














Cans are moved in columns along the 
valleys between adjacent rotating 
drums, and the contents are there pro. 
essed. 


No. 2,349,088, CARTON, patented 
May 16, 1944 by Reynolds Guyer, S$. 
Paul, Minn., assignor to Waldorf Paper 
Products Company, St. Paul, Minn. a 


(Continued on page 47.) 











ST. JOHN Trotters For prompt shipment! 





Packinghouse equipment 
built by ST. JOHN 


QUICK SHIPMENT 


TABLES 














Replace your old worn-out trolleys, that have 
become more of a liability than jan asset, with 
new ones that are expertly designed and built 
by St. John & Co. All of these various types 
and sizes are sturdily constructed and smooth- 
ly finished throughout. The grooves of the wheels 
are slightly beveled and rounded so that they 


Our New Machinery and 
Equipment Catalog Mo. 4 
is Ready for Mailing. 


Write for Your Copy Today. 





will not climb curves or switches and run equally 
well on either 36” or 2” track. Gambrels sim- 
ilar to the one pictured in the illustration are 
available. Rely on the dependable and long 
lasting performance of St. John Trolleys! Ask for 
bulletin 1015 describing and pricing trolleys 
shown above. 


For Details and Prices of all St. John Equipment Write E. G. James Co. 








TRUCKS 
TROLLEYS 
GAMBRELS 
HAND TOOLS 
SPECIALTIES 


E.G. JAMES COMPANY 


316 S. LA SALLE ST. 
CHICAGO (4), ILL. 


Phone HARRISON 9066 
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IN FRONT! 


Eight backs stroking in perfect rhythm. That's team- through national magazine and radio advertising 

work, where every man must pull his weight to bring about this great food-energy sugar. 

victory. Food manufacturers who mention dextrose in 
The same kind of teamwork, between producer, their advertising and on their products can look for 

processor and distributor, is putting dextrose ahead. repeat sales because consumers realize that dextrose 
There it will stay as more and more people learn on the label means food energy in the product. 


ma Tune in 
Dextrose advertising appears regu- 


larly in leading national magazines; op STAGE DOOR CANTEEN 


millions listen to dextrose radio 4°14 a ; Every Friday 10:30 to 11:00 P.M., E.W.T. 
advertising. That's why intelligent, = et Columbia Network, Coast-to-Coast 


nutrition-minded Americans are de- CORN PRODUCTS SALES COMPANY 
manding foods rich in dextrose. 17 BATTERY PLACE NEW YORK 4, N. Y. 


DEXTROSE 
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Foed Scientists Hear 
Answers to Technical 
Processing Questions 


Answers to some current food tech- 
nology problems were forthcoming re- 
cently as approximately 1,000 food pro- 
duction specialists from all sections of 
the U. S. assembled at Chicago’s Edge- 
water Beach hotel for the fifth annual 
conference of the Institute of Food 
Technologists. 

Development of the so-called “pro- 
coating” program designed to protect 
tin food containers against rusting in 
shipment or while in storage awaiting 
use by our armed forces was explained 
by H. R. Smith, research laboratories, 
National Canners Association, Wash- 
ington, D. C, 

After attention was called by the 
Office of the Quartermaster General 
late in 1942 to the seriousness of the 
rusting problem, a study was made by 
the canning industry of the rust pre- 
ventive efficiency of various coating 
materials. On the basis of laboratory 
and simulated field tests involving ex- 
posure of the test cans to salt water 
solutions, a large-scale coating pro- 
gram was evolved by the Quartermaster 
Corps, designed to protect a large part 
of the canned food packs for overseas. 


Paints and lacquers were found to 
be most satisfactory as corrosion pre- 
ventives and the best mediums for cam- 
ouflage. Coating by continuous spray- 


ing has been successfully accomplished, 
but in certain respects coating by dip- 
ping has been found simpler and more 
economical. Smith’s presentation in- 
cluded descriptions of different methods 
of application and slides showing the 
comparative degree of protection af- 
forded by various coating preparations. 


According to a report on recent de- 
velopments in the packaging and stor- 
ing of dehydrated foods, presented by 
William Neuman, F. P. Van Wazer and 
Roger Wilson of the Continental Can 
Co. research laboratories, Chicago, de- 
hydrated foods as they are known today 
are definitely perishable products whose 
rate of deterioration is steeply acceler- 
ated by high temperatures. The au- 
thors exhibited a series of charts trac- 
ing the progressive losses in flavor, 
vitamin content, reconstitution charac- 
teristics and other properties for a 
number of dehydrated vegetables and 
fruits which were packaged in tin and 
substitute paper containers and stored 
at temperatures of 75 degs. F., 98 degs. 
F. and 130 degs. F: 


The Continental Can Co. research 
men stated that gas packing, in gen- 
eral, is helpful in retaining the orig- 
inal quality of dehydrated food prod- 
ucts. Some. products were benefitted 
more than others by packaging in an 
inert atmosphere, but the flavor of 
nearly all the products tested was pre- 
served better in the absence of oxygen. 
The different methods of packaging em- 
ployed apparently had no effect on the 





reconstitution characteristics of th 
test products; storage time and tem, 
perature were the principal factors jp. 
volved. 


In an address on deaeration of liguig 
and semi-liquid food products, Horag 
L. Smith, jr., Chain Belt Co., observe. 
“Continuous processing controlled py 
automatic machinery has arrived, By; 
it is still in its early stages. Befgy, 
long, most of our batch operations ¢ 
food processing will look as old-fasb. 
ioned as would a plant worker jp , 
dirty apron filling vinegar bottles froy 
a cracked china pitcher.” 

An example of this trend in fo 
processing was described by VY. VW 
Sherman, Federal Telephone and Rag 
Corporation, who told of developments 
made possible by the company’s Megs. 
therm unit. This device utilizes high 
frequency electronic heat to sterilix 
certain food products after packaging 
and has also been successfully applic 
to dehydration and cooking of a nun. 
ber of food products. 

Russell S. McBride, editorial cp. 
sultant of Food Industries, reminded 
the technologists that the total foo 
market is rigidly limited—a factor of 
great importance in making post-war 
plans. 

“The technologist who plans skillfully 
and whose company successfully «. 
ploits a post-war program must find 
new business by taking that busines 
away from somebody else,” McBride 
said. 
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Your reputation for quali 
Proper temperature control in your plant is your assur- 
ance of maintaining that reputation. BAKER has had 
many years of experience in the packing plant and meat 
industry. We know plant requirements. We design and 
build equipment to fill the exact needs of each plant. 
Choose BAKER refrigeration for your plant. Put our 
many years of experience to work—for you. Let BAKER 
help you achieve more efficient, more economical and 
dependable operation for your plant now. Write today 
for complete information. 


BAKER AMMONIA 
COMPRESSORS 
(3 to 100 hp.) 
Vertical enclosed single- 
acting type. Can be in- 
stalled in multiple in- 
stallations. Furnished 
special for direct drive, 
capacity reduction, or 
double-suction control 
features. 


rests on your refrigeration. 


REFRIGERATING & 
AIR CONDITIONING 
© EQUIPMENT 





1577 EVANS STREET 


BUILDERS OF DEPENDABLE REFRIGERATION EQUIPMENT SINCE 1905 





BAKER ICE MACHINE COMPANY, INC. 





° OMAHA, 1, NEBRASKA 
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CARS AND TRUCKS 


TUNE IN 
MAJOR BOWES, 
Ces, THURS. 
9 P.M. E.W.T. 

















NEW TRUCKS AVAILABLE 


saad ip Randi _ eer Tecate ; FRONT! 
4,500,000 TRUCKS, AND THEIR MILLIONS. OF DRIVERS, ARE SERVING AMERICA'S VITAL WOME 
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@ They had no water, no food. Yet 
they drifted 44 days in a lifeboat 
and lived to tell this story. 

One thing saved them—a little 
can. What was in it? 

An old friend of yours — beer! 
There were 960 cans of beer in the 
boat. It slaked their thirst and kept 
them alive. 

You'll find American beer wher- 
ever you find U.S. troops overseas, 
from the Arctic to the jungle. Much 
of it’s packed in cans that protect it 
from light and breakage. That’s why 
you can’t get beer in cans. 

But, someday, you'll get your fa- 


vorite beer with true brewery flavor 
in your favorite container—the easy- 
to-open Cap Sealed Can. And it may 
be even better than today’s fine 
brews. Don’t think the brewing in- 
dustry is standing still, either. 
Todo our war job, we’ve developed 
new ideas and new skills, too. That’s 
why as we look ahead, we see new 
and better things in Continental cans. 


CONTINENTAL 


wew AND BETTE 


t Plant 78, 
Awarded 00 Tinois 4 


Chicago 


POST-WAR PLANNING: We'll be glad to discuss 
future uses or improvements of your product 
or package and help in your post-war plan- 
ning. Write Post-War Planning Dept., 100 
E. 42nd Street, N.Y. C., or Continental Can 
Company of Canada, Limited, Montreal. 
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PROCESSING . seed 





Corned Beef Hash Loaf 


Corned beef hash can be put up in 
attractive loaf form, making a product 
which the retailer will find convenient 
to handle and the housewife to prepare. 


An Eastern sausage manufacturer 
writes: 

EDITOR THE NATIONAL PROVISIONER: 
Several years ago one of the processors in the 
——- area put out a corned beef hash loaf 
which seemed to catch on well with the trade. 


Can you tell us how this product is made? 


Use the following 
such a loaf: 


ingredients for 


60 Ibs. corned beef trimmings, fairly lean 
40 Ibs. cooked potatoes 


Cook the corned beef trimmings at 
212 degs. F. until the meat is tender. 
The cooked corned beef is ground 
through the %4-in. plate. Potatoes with 
skins on should be cooked through but 
not so they are soft or mealy and break 
apart when handled. Peel potatoes and 
cut out dark spots and then cut into 
1,-in. cubes. 

Place ground corned beef in mixer 
with the following materials: 


5 Ibs. chopped onions 


5 oz. ground white pepper 
1 lb. salt 
8 oz. gelatine dissolved in 6 Ibs. water 


Mix thoroughly an’ then add the 
cubed potatoes. Mixer is run just long 
enough to distribute potatoes through 
the mass, but not long enough to mash 
them. 


Many packers and sausage manufac- 
turers have found it convenient to use 
ready prepared seasonings or specially 
prepared seasonings in making their 
meat loaf products. Such seasonings 
also insure that each batch of loaves 
will be flavored like other batches. 

Place corned beef hash mixture in 
meat loaf containers without the pres- 
sure lid. Top of loaf is smoothed and 
product is then transferred to cooler, 
where it is held overnight to set. Re- 
move from containers next morning and 
dip in a light gelatine solution. Loaves 
are stuffed in artificial casings and held 
at 45 to 50 degs. until sold. 

This loaf can be sold for slicing in 
the retail meat or delicatessen store or 
can be put up in family 2-lb. or 3-lb. 
sizes for sale to consumers. 





HEAD BONES' LARD YIELD 


A southern packer wants to know the 
yield of lard from hog skull and jaw 
bones. He writes: 


EDITOR THE NATIONAL PROVISIONER 
Can you give us any figures on the lard yield 
from hog skull and jaw bones? 


Ethmoid bones and teeth are removed 
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when heads and jaw bones are to be 
used for lard. Jaw bones will yield 
from 11 to 13 per cent lard and the 
skull bones 12 to 14 per cent. The lard 
is slightly darker in color than regular 
killing lard. 


HIDE HAIR SLIPS 


Hair-slipped hides are down-graded 
with a consequent loss in value. A mid- 
western slaughterer wants to know 
what causes this condition. He writes: 
EDITOR THE NATIONAL PROVISIONER: 

What causes hair slips on hides? Are they due 
to faulty curing or some condition in the hide 
itself ? 

Hair slips develop at spots where the 
hide fails to cure and are the result of 
bacterial action which loosens the hair, 
usually in patches. In order to stop 
hair slips it is necessary to see that 
there are no places on the hide which 
are not in contact with ample salt. 

Water dropping on hides and diluting 
the brine or washing it away will cause 
hair slips. Leakage of water from ceil- 
ings or side walls and drip from water 
pipes or refrigeration coils results in 
damage to many hides. 

Hair slips may also develop if hides 
are improperly salted. In the case of 


untrimmed hides, hair slips on one hide 
are sometimes caused by poor salting 
of the ears on the hide just below it. 
For this reason the ears should be cov- 
ered with extra salt. 





HAM FOR THE COAST GUARD 


With evident satisfaction, Ships Cook 2/c 

Peter Girdzius prepares Morrell hams for 

a meal aboard his U. S. Coast Guard cut- 

ter. Like many other packers, John Morrell 

& Co. is supplying large quantities of hams 

to the Army, Navy and lend-lease. (U. S. 
Coast Guard photo.) 


DRY CURE CORNED BEEF 


A southern sausage manufacturer 
wants a formula and processing direc- 
tions for making dry cure corned beef. 
He writes: 

EDITOR THE NATIONAL PROVISIONER: 

Can you give us a formula and directions for 
making dry cure corned beef? 

The following formula may be used 
for a dry or box cure for beef: 


3 Ibs. salt 
2% Ibs. sugar 
4 oz. sodium nitrate 


These curing ingredients are used for 
each 100 lbs. of meat. Sprinkle some of 
the mixture over the bottom of the box 
or container in which the meat is to 
be cured. Rub each piece thoroughly 
with mixture and pack tightly in cur- 
ing container. Sprinkle more of mix- 
ture between each of layers and over 
top. A small amount of sweet second 
ham pickle, poured on meat before cover 
is put on container will add to flavor. 

Meat so cured is not overhauled dur- 
ing curing and containers are not moved 
until curing is completed. Thinner 
pieces are cured in 20 days; thicker 
pieces require more time. 


FEWER REEFERS NEEDED TO 
CARRY MORE PERISHABLES 


Through increased efficiency of opera- 
tion, railroad refrigerator cars in 1943 
transported 41,630,387 tons of perish- 
able freight—mostly fresh food prod- 
ucts—representing an increase of 5,- 
601,355 tons over 1942 and 12,822,847 
tons over 1941, the Office of Defense 
Transportation said today. This was 
done, the ODT added, despite the fact 
that there was far less refrigerator car 
equipment in operation. “ 

Col. J. Monroe Johnson, director of 
the ODT, said that during 1943, re- 
frigerator car service improved the 
loaded-empty mileage ratio by 13.8 per 
cent, raising the loaded performance to 
64.4 per cent of the total mileage oper- 
ated by refrigerator cars. 

Refrigerator cars averaged more 
miles a day in 1943 than in previous 
years. The daily average now is in the 
neighborhood of 80 miles, and in Janu- 
ary of this year it reached an all-time 
high of 87 miles a day. During 1943, 
as a result of the issuance of General 
Order ODT 18-A, requiring heavier 
loading, refrigerator cars carried an 
average of 2.71 tons more freight in 
each car than in 1942. 

Some new types of refrigerator car 
equipment, which made their appear- 
ance in 1943, contributed in a measure 
to heavier loading, the ODT said. They 
were the overhead ice bunker car and 
the end-ice bunker car. 
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Foods Contain Stange Seasonings 


WM. J. STANGE CO. 


2530 W. MONROE ST., CHICAGO 12, ILL. 

































Future Credit Policies 


(Continued from page 12.) 


because they did not get a share of the 
war business. What will be the result 
in those places of the population shift 
and readjustment problems? It would 
be wise to conceive a policy, or at least 
an outline of a policy, to meet that 
condition. 


“You should at this time be judging 
every customer on his merits with an 
eye to the future. If you have prac- 
tically eliminated the small trade in 
favor of the better entrenched custom- 
er, it might be well to look the field 
over to ascertain whether perhaps your 
company is without accounts that have 
developed into sizable outlets. I need 
not tell you that lost sales can easily 
destroy net operating income. 


Independents and Chains 


“T noticed in some figures compiled 
by the Progressive Grocer Magazine, 
that the sales of independent food stores 
for 1943 showed 18 per cent over 1942 
contrasted with decline in chain stores 
sales of 7% per cent. The report fur- 
ther disclosed that independents han- 
dled 62 per cent of the food volume last 
year; this is contrary to some predic- 
tions we heard several years ago re- 
garding the future of the independent 
dealer. 


“By all means keep your contacts 
with old customers but at the same 


time study the growth, prospects and 
financial position of the newer accounts, 
determine as best you can their post- 
war opportunities so as to be in a pre- 
ferred position when the mad scramble 
gets under way. I am confident that 
the time will come, whether immedi- 
ately following the war or later, when 
we will again face a need for volume 
and the credit department will be more 
intensively used as an indispensable 
sales adjunct. Very likely the essentials 
for getting business then will be facts 
not guesses, plus plans and action. 

“Your most important problem to- 
day, as I see it, is not unlike one that 
faced us during the tough years of 
1930 to 1934, namely sales-minded 
credit managers looking to the future. 
Keep an eye on the trend and per- 
formance of all accounts, check their 
progress at regular intervals and don’t 
ignore new outlets without determin- 
ing whether they are likely subjects 
for development.” 

Close cooperation with commercial 
agencies and full use and participation 
in credit interchange service were rec- 
ommended to packer credit men by 
C. C. Rickhoff of the Rath Packing Co. 

Noting that the credit department 
has played a very important part in 
helping to maintain customer good will 
in recent months, Mr. Rickhoff sug- 
gested that the credit executive can do 
his job and be of assistance to the 
small retailer by: 





1.—Continue the present policy of 
collecting according to weekly terms, 


2.—When this type of merchant finds 
it impossible to pay promptly, make a 
thorough checkup to determine the rea- 
son. 


3.—If checkup reveals unsatisfactory 
financial condition due to increase book 
accounts, or failure to move surplus 
stock, discuss the situation with the 
nearest adjustment bureau. 


WEA SIMPLIFIES WFO 67 


Industrial consumers will be per- 
mitted to accept delivery of inedible 
tallow and grease after July 1, by cer- 
tifying its use directly to the supplier, 
eliminating the necessity of filing ap- 
plication with WFA in Washington, 
under an amendment to WFO 67. The 
amendment will not materially affect 
the operation of the order, but will 
reduce the amount of paper work re 
quired of both industry and WFA. 
WFO 67 allows a prior claim on in- 
edible tallow and grease supplies (up 
to 30 per cent) for use in all indus- 
trial operations except in the manufac- 
ture of soap. Before accepting delivery 
under the amendment, users must cer- 
tify to their suppliers that none of the 
quantity accepted will be used in soap 
production. Certification for July deliv- 
ery must be made between June 20 
and July 10. 
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195 WILSON AVENUE 
BROOKLYN 21, N.Y 











For Incomparable PAPRIKA Value 
Buy PORTUGAL’S BEST 


“RED CARNATION” PAPRIKA 


If your dealer cannot 
supply you, WRITE US 


Shippers Representatives 


VICTOR M.CALDERON CO. 
99 Hudson Street, New York I3 
Telephone: WA Iker 5-1741 


SAMPLES, FROM ACTUAL ARRIVALS, ON REQUEST 


NEW CROP 
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The first Mack, built in 1900, started something more than just a success- 
ful American business. That first Mack wasn’t built to match another truck 


—but to be the best truck in the world, bar none. Every Mack since has 


been built with the same aim. The result is a working reputation known 
around the world. The phrase “Built like a Mack truck” wasn’t put into 
the language by us. It grew there out of what Macks do on the job. Yes, 


44 years of front-running performance back your judgment when you 


pick a Mack! 


TRUCKS 
i e..¢ Mack Trucks, Inc., Empire State Building, New York, N. Y. Factories FOR EVERY PURPOSE 


at Allentown, Pa.; Plainfield, N. J.; New Brunswick, N. J. Factory Se ae so 


branches and dealers in all principal cities for service and parts. BUY U. S. WAR BONDS 


'F YOU'VE GOT A MACK, YOU’RE LUCKY...I1F YOU PLAN TO GET ONE, YOU'RE WISE! 
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Future Credit Policies 


(Continued from page 12.) 


because they did not get a share of the 
war business. What will be the result 
in those places of the population shift 
and readjustment problems? It would 
be wise to conceive a policy, or at least 
an outline of a policy, to meet that 
condition. 

“You should at this time be judging 
every customer on his merits with an 
eye to the future. If you have prac- 
tically eliminated the small trade in 
favor of the better entrenched custom- 
er, it might be well to look the field 
over to ascertain whether perhaps your 
company is without accounts that have 
developed into sizable outlets. I need 
not tell you that lost sales can easily 
destroy net operating income. 


Independents and Chains 


“I noticed in some figures compiled 
by the Progressive Grocer Magazine, 
that the sales of independent food stores 
for 1943 showed 18 per cent over 1942 
contrasted with decline in chain stores 
sales of 7% per cent. The report fur- 
ther disclosed that independents han- 
dled 62 per cent of the food volume last 
year; this is contrary to some predic- 
tions we heard several years ago re- 
garding the future of the independent 
dealer. 


“By all means keep your contacts 
with old customers but at the same 


time study the growth, prospects and 
financial position of the newer accounts, 
determine as best you can their post- 
war opportunities so as to be in a pre- 
ferred position when the mad scramble 
gets under way. I am confident that 
the time will come, whether immedi- 
ately following the war or later, when 
we will again face a need for volume 
and the credit department will be more 
intensively used as an indispensable 
sales adjunct. Very likely the essentials 
for getting business then will be facts 
not guesses, plus plans and action. 

“Your most important problem to- 
day, as I see it, is not unlike one that 
faced us during the tough years of 
1930 to 1934, namely sales-minded 
credit managers looking to the future. 
Keep an eye on the trend and per- 
formance of all accounts, check their 
progress at regular intervals and don’t 
ignore new outlets without determin- 
ing whether they are likely subjects 
for development.” 

Close cooperation with commercial 
agencies and full use and participation 
in credit interchange service were rec- 
ommended to packer credit men by 
C. C. Rickhoff of the Rath Packing Co. 

Noting that the credit department 
has played a very important part in 
helping to maintain customer good will 
in recent months, Mr. Rickhoff sug- 
gested that the credit executive can do 
his job and be of assistance to the 
small retailer by: 


1.—Continue the present policy of 
collecting according to weekly terms, 


2.—When this type of merchant finds 
it impossible to pay promptly, make a 
thorough checkup to determine the reg- 
son. 


3.—If checkup reveals unsatisfactory 
financial condition due to increase book 
accounts, or failure to move surplus 
stock, discuss the situation with the 
nearest adjustment bureau. 


WEA SIMPLIFIES WFO 67 


Industrial consumers will be per- 
mitted to accept delivery of inedible 
tallow and grease after July 1, by cer- 
tifying its use directly to the supplier, 
eliminating the necessity of filing ap 
plication with WFA in Washington, 
under an amendment to WFO 67. The 
amendment will not materially affect 
the operation of the order, but will 
reduce the amount of paper work re 
quired of both industry and WFA. 
WFO 67 allows a prior claim on in- 
edible tallow and grease supplies (up 
to 30 per cent) for use in all indus 
trial operations except in the manufac- 
ture of soap. Before accepting delivery 
under the amendment, users must cer- 
tify to their suppliers that none of the 
quantity accepted will be used in soap 
production. Certification for July deliv- 
ery must be made between June 20 
and July 10. 
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THE SCOOP THAT HAS LASTED 44 YEARS!... 


The first Mack, built in 1900, started something more than just a success- 
ful American business. That first Mack wasn’t built to match another truck 


—but to be the best truck in the world, bar none. Every Mack since has 


been built with the same aim. The result is a working reputation known 
around the world. The phrase “Built like a Mack truck” wasn’t put into 
the language by us. It grew there out of what Macks do on the job. Yes, 


44 years of front-running performance back your judgment when you 


pick a Mack! 


TRUCKS 
e.g Mack Trucks, Inc., Empire State Building, New York, N. Y. Factories FOR EVERY PURPOSE 


at Allentown, Pa.; Plainfield, N. J.; New Brunswick, N. J. Factory Ee ae ee 


branches and dealers in all principal cities for service and parts. BUY U. S. WAR BONDS 


'F YOU'VE GOT A MACK, YOU’RE LUCKY...I1F YOU PLAN TO GET ONE, YOU'RE WISE! 
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THE FASTEST, CHEAPEST, BEST METHOD 


of ingredient labeling sausage of all varieties 








For product in natural casings and 
artificial casings — sausages, loaves DETAILS and SPECIFICATIONS 


Properly designed and sturdily 


or specialties. Enables proper com- built, this electrically heated ink 


pliance with F. D. A. and O. P. A. ae ee 
enclosed electric heating element, 
regulations at lowest cost, with less heavy-duty connecting cord. 


Word slugs hand-engraved in 
solid brass, may be set in any de- 
sired order, interlock perfectly, 
can't be inserted wrong. Change- 
able slugs lock together 
rigid as a solid die. Word 
slugs for all ingredients 
available at low cost. Get 
the details! 


labor. Eliminates possibility of ob- 
solete casings, labels or tags. Re- 
gardless of formula changes, this 
equipment with changeable word 
slugs will meet all conditions. Now 
being used by packers everywhere, 
has been adopted as standard by 
leading concerns. Order today! 










GREAT LAKES 








“4 


INGREDIENTS 
BRANDER 
Electrically Heated 


$12.50 


without word slugs 


GREAT LAKES 


STAMP & MFG. CO. 


2500 IRVING PARK ROAD, CHICAGO 18, ILI. 














Hog Runs Still Heavy sows are being marketed and the tend- 

ency to widen the spread is quite no- 
ticeable. Good 400 to 500 lb. sows sold 
activities were curtailed by weather at $10.60 to $10.75 as the week closed. 
there were few complaints on long This is probably the widest margin 
hours. However, with more opportunity ever seen on the Chicago market be- 
for recreation, most workers prefer tween butcher hogs and sows. The sup- 
shorter working hours and absenteeism port price on butcher hogs weighing 
is fairly prevalent, particularly on 180 to 270 lbs. is responsible for their 
Mondays. stationary selling level. 

There has been some adjustment in In view of the fact that feed is re- 
prices on hogs this week for character pcrted to be so scarce, market students 
of receipts is changing. During most had expected the sow run to start be- 
of the spring period runs comprised fore June 1 and the sows to show much 
mostly hogs weighing 300 lbs. and down lighter weights. Apparently the run is 
with a minimum of stock weighing now getting under way, but the weight 
under 180 lbs. Now, however, more range is still heavier than expected. 


(Continued from page 40.) 





Wholesale Brokers of 


NATURAL CASINGS 


And Animal Glands 


HOG CASINGS © HOG BUNGS © HOG BUNG ENDS 
SHEEP CASINGS ¢ BEEF CASINGS 
PEPSIN SKINS * OX BILE © FROZEN GLANDS 


| 
| 
o | 


2252 W. 111th PLACE CHICAGO 43, ILLINOIS 


| 
Offers Wanted: 
| 
| 
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Those seen on the Chicago market this 
week were of good grade and weighed 
mostly from 400 to 425 lbs. Ordinarily, 
these same early sows would weigh 
from 450 to 500 lbs. 


The run of sows this summer yi] 
probably be larger than ever before, 
commission men believe, for they re. 
port that farmers’ intentions for hog 
breeding are sharply under a year ago, 
With the support price on hogs to be 
cut back to $12.50 on October 1, and 
feed and labor conditions tight, many 
farmers have decided to cut their pork 
operations sharply. 


Refrigerating Engineers 
Hold 31st Annual Meet 


Members of the American Society of 
Refrigerating Engineers convened at 
the William Penn hotel, Pittsburgh, Pa, 
this week for their thirty-first annual 
meeting. The three-day gathering, 
which began on Monday, June 5, in- 
cluded addresses on such subjects as: 


“Refrigerants and Absorbents,” Dr. 
William R. Hainsworth, Servel, Inc.; 
“Hydrocarbon Refrigerants in Low 
Temperature Fields,” H. D. Edwards, 
Linde Air Products Co.; “Blast Freezer 
Plants,” Earl D. Pollock, Vilter Mfg. 
Co.; “Heat Flow Rates with Rapid Tem- 
perature Changes in Enclosed Space,” 
H. B. Pownall and S. P. Soling, York 
Corp.; “Chromate Corrosion Inhibitors 
in Brine Systems,” Mare Darrin, Mu- 
tual Chemical Co.; and “The Use of 
Cold Cathode Fluorescent Lighting in 
Refrigerated Areas,’ R. C. Hultgren, 
General Luminescent Corp. 


Other topics discussed included: “Re- 
frigeration in the Synthetic Ammonia 
Industry,” J. G. Dely, consulting engi- 
neer; “Psychrometry in the Frost Zone,” 
D. D. Wile, Carrier Corp.; “Method of 
Determining Thermal Conductivities at 
Low Temperatures,” Ludwig Adams, 
Mellon Institute; and “Refrigeration 
Test Equipment,” Robert W. Christie, 
U. S. Testing Co. 


The technical sessions were inter- 
spersed with a lively entertainment 
program which included the annual 
ASRE golf tournament, a dinner-dance 
and a “Monte Carlo” party, arranged 
by the local section. 


NO FATS-OILS YEARBOOK 


The Davidson Commission Co., Chi- 
cago, announced this week that it is not 
issuing its annual record of high and 
low prices of fats and oils and feeding 
materials for 1943. The firm is taking 
this step because it feels the regulated, 
stable prices would be of little interest 
and also in the interest of conservation 
of paper and manpower. Upon the re- 
turn of normal conditions the publica- 
tion of the yearbook will be resumed by 
the Davidson company, according to the 
announcement. 
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Up from the Sea 


A new and secret weapon until a few months 
ago, the GMC “Duck” has now become a 
valued veteran of invasion campaigns from 
Sicily to the South Pacific. Part boat and part 
truck, it combines the performance and advan- 
tages of both. Loaded with fighters, food or 
fighting equipment, it can travel from ship to 
shore, and back again, with a simple shifting 
of controls. On land, the “Duck’s” powerful 
engine and sturdy, six-wheel drive chassis carry 
it over regular road or tough terrain, right 
along with the famous GMC 2% ton, “six-by- 
six” Army truck. In the water, chassis and 
tires add stability and seaworthiness to the big, 
buoyant, all-steel hull, making for “smooth 
sailing” in heavy surf and high seas. Since 
earliest colonial wars, America’s fighting men 
have gone Down To The Sea In Ships. But 
this is the first time that they have come Up 
From The Sea In Amphibian Trucks! 


NDS 

WAR BO 

* guy MORE 7 
INVEST IN VICTORY--- 


GMC TRUCK & COACH DIVISION 


GENERAL MOTORS 


Home of Commercial GMC Trucks and GM Coaches. . . 
Volume Producer of GMC Army Trucks and Amphibian ‘*Ducks’’ 
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HowtoRemoveRustfrom 
Trolleys Safely, Easily 


Have you been looking for a simpler, more effective way to de. 
rust your trolleys . . . restore them to clean, bright condition? 
Look no farther, for here is the answer: 


Immerse trolleys in solution 
of Oakite Compound No. 32 


as directed . . . permit to 

soak for required period... ASK US ABOUT CLEANING 

then rinse and neutralize. Hog Dehairing Machines 

You will find this easy Oak- c * Tebl 

ite method is ECONOMI- ating Toutes 

CAL as well as EFFEC- Conveyors 

TIVE. And far SAFER ° p 

than commercial raw acids. Smoke House Drip Pans 

tters id 

Booklet FREE! otten, Staten 

Send TODAY for 28-page Mixers, Kettles 

booklet describing in detail Trolleys, All Types 

this specially designed de- ° 

scaling material and various 








Gambrel Sticks Po 





methods of application. 


OAKITE PRODUCTS, INC., 20A Thames St., NEW YORK 6, N. Y. 
Technical Service Representatives in All Principal Cities of the United States and Canada 
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OAKITE 


t 








HIGHEST PROVEN EFFICIENCY 
FOR RECOVERABLE FAT 


ALSO 


LARGE TRAPS 


If you require large 
grease traps, send us 
your specifications for 


D. J. MURRAY MANUFACTURING CO. 


WAUSAU 


Based on rigid independent laboratory tests 
every size and model Murray Grease Trap was 
accurately rated at an operating efficiency of 
better than 90% at the GPM flow capacity 


and grease retaining capacity shown in the- 


Murray Grease Trap catalog (copy upon re- 
quest). The patented vent design prevents 
syphonage of grease from the trap into the 
sewer—patented baffles eliminate turbulency 
within the trap. Certified to meet government 
specification. Obtainable in ceramic material 
only until such time as cast iron can again 
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FIBRE SHIPPING CONTAINER 


Marketing of a fibre board pail, said 
to be an excellent shipping container 
for lard and certain other meat indus- 
try products, is announced by the John 











Strange Pail Co., Menasha, Wis. Hav- 
ing tapered sides for easy nesting, the 
pail is sturdily constructed and com- 
pares favorably with metal containers 
of similar type, it is claimed. Capacity 
is about 45 lbs., depending upon the 
product. When the container is sealed 
with a special sealing tool, a liquid 
tight seal is said to be obtained. 


PROCESS TIMING CONTROLLER 


Taylor Instrument Companies, Ro- 
chester, N. Y., announces that the Tay- 





lor process timing mechanism for Ful- 
— temperature or pressure control- 
*rs, production of which was suspended 
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soon after the beginning of the war, is 
again available. 

The device is built into either the sin- 
gle duty Fulscope recording tempera- 
ture or pressure controller. In opera- 
tion, the process is started manually by 
adjusting the instrument for the desired 
time period. Timing begins when the 
apparatus reaches the desired control 
point, no matter how long or short a 
period that may require. 

Several variations of the instrument 
are available to insure maximum use- 
fulness over a wide range of specific ap- 
plications in all types of industrial 
plants, according to the manufacturer. 


SLUDGE COLLECTORS 


A sludge collector suitable for pack- 
inghouse use in settling tanks up to 55 
ft. in diameter is now being marketed 
by the Link-Belt Co., Philadelphia. In 
this Type B Circuline Collector, as it is 








called, the settled sludge is moved ra- 
dially by a slow moving scraper flight 
type conveyor and sludge plow into a 
hopper from which the sludge is with- 
drawn. Sewage enters the center of the 
tank through a conduit under the floor. 


The conveyor is mounted on a power 
rotated bridge spanning the radius of 
the tank. With each revolution of the 
bridge, the entire floor area of the tank 
is cleared of settled solids. Because this 
permits very slow rotation, a minimum 
disturbance to the settling process is 
said to result. 


When employed in 
primary _§ settling 
tanks, a screw con- 
veyor is__ installed 
along one side of the 
bridge span. This con- 
fines and more effec- 
tively moves the scum 
and grease to a trap 
and also prevents the 
collected scum from 
being blown about by 
the wind. Complete 
details of the system 
are contained in Link- 
Belt data book No. 
1982, available upon 
request. 


DIRECT CURRENT GENERATORS 


Direct current engine generators in 
sizes from 1 to 200 k. w. for assembly 
to the engine frame or for belted drive 
are now being turned out by the Cen- 
tury Electric Co., St. Louis, Mo. Having 
a range from 15 to 600 volts and of- 





fering a wide variety of applications, 
these generators are each equipped with 
one ball bearing and are constructed to 
bolt directly to the engine housing and 
engine shaft. The engine end of the 
rotor is supported by the engine bear- 
ing. 

The Century Electric Co. also manu- 
factures alternating current generators 
of various sizes. 


RAPID PAYROLL CALCULATOR 


Marketing of an “automatic payroll 
caleulator” which, it is claimed, simpli- 
fies the computation of wage payments, 
has been announced by the Wage-Master 
Co., Chicago, Ill. Every required cal- 
culation is said to be accurately pre- 
figured, including: 1) Wages at straight 
time; 2) premium wages; 3) wages at 
time-and-a-half for overtime and 4) 
total wages earned. There are 234 pay 
rates from 30c per hour (see illustra- 
tion below) to $2.12%. The time scale 
extends from one-tenth of an hour to 
64.9 hours. 








Color Coding for Safety 


(Continued from page 11.) 


be applied to ovens, vats, electrical con- 
trols, boilers, compressors, tanks and 
valves which should not be moved or 
started without preliminary safety 
measures. 


Traffic White marks aisles, storage 
spaces and refuse containers. For traf- 
fic control, the rule is to use white on 
dark floors and black on light floors. 
Gray is the practical color for waste 
receptacles, although white emphasizes 
cleanliness and neatness. Corners 
painted white encourage good house- 
keeping. Painting of wall and floor 
areas adjacent to waste receptacles dis- 
courages littering. Traffic white, which 
includes gray and black, may be used 
for aisle markings to avoid collisions of 
employes or mobile equipment. 


Color speaks a universal language to 
the mind through the eyes. It says: 
“Stop—Look—Take Care.” Despite the 
modern appreciation of the value of 
color to industry, its direct application 
to safety has lagged. Yet the need for 
seeing clearly, for distinguishing haz- 
ards, for building up strong visual asso- 
ciations with machines, equipment and 
surroundings, suggests practical uses 
for color as an aid in achieving greater 
safety. 

It has been proved that most indus- 
trial accidents can be prevented and 
that it is to the mutual benefit of the 
employe and the employer to work 
toward this end. The color system out- 








COLOR WOULD REDUCE HAZARD HERE 


The large amount of low piping in this rendering installation is a distinct hazard t 
personnel. It could be minimized by painting the pipes in accordance with the system of 
color coding described in the accompanying article. 


lined in this article, it is reported, has 
been found highly successful in reduc- 
ing accidents. Whatever system is em- 
ployed in meat packing and sausage 


manufacturing plants, however, in- 
creased diligence is imperative if the 
industry’s- accident rate is to be reduced 
appreciably. 
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¢ ENCYCLOPEDIA 





$400 


THE N 


PROV 


407 S. Dearborn 


The most complete operating handbook 
on sausage that has ever been published! 


Thousands of copies already have been 
sold at $5.00 per copy 


each... as long as 


Satisfaction guaranteed or your money refunded. This 
book is modern, up-to-date and comprehensive in scope— 
gives you the information you need to properly conduct 
sausage operations. Written and compiled by recognized 

experts. 


our supply lasts 
eee 


Order today! 


ATIONAL 


ISIONER 


St., Chicago 5, Illinois 
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A 100% Pay Load is 
a truck full of prod- z 
\ ucts... AND TRUCK v | 
SPACE FULL OF “i 
ADVERTISING! 


Photo courtesy Allied 
Van Lines, Inc., Chicago 


3 \ 
gEcORATE Your TRUCKS wit 


MEYERCORD DECALS * 


“yee 


; 
Empty trucks roll at a loss. So do ““empty”’ or advertising value on your “‘free’’ panel space 4 
weather-worn truck panels. Decorate them ... With Meyercord Truck Decals. Free de- 4 
with Meyercord Truck Decals. . . and deliver sign service. Address Department 8-6. 5 


ae . 
S25 oe 


a 100% pay load of colorful sales impressions " 
daily. Meyercord Decals are economical for a Truck Visualizer — FREE! 
dozen trucks or a thousand. They are washable 
and weather-tested for durability. Any design, 
in any size or number of colors, can be repro- 
duced . . . at a fraction of hand-painting costs. 
Fast, overnight application saves labor, money 
and idle truck time. Give your trucks that 
extra smartness of appearance and gain more 


= a. 


Contains helpful hints on let- 
tering, decorating; with outline 
diagrams for experimental de- 
signing of many body types — 
from panel deliveries to vans and 
tank trucks. Includes valuable 
data for maximum use of adver- 
tising space on all areas of trucks. 
A Cash in on the free advertising 
\ space of your “traveling bill- 
boards.” 


Send for free copy TODAY! 
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Buy War Gonds...and Keep “Them! 


THE MEYERCORD CO. 


World’s Largest Manufacturer of Decalcomania 
5323 WEST LAKE STREET + CHICAGO (44) ILLINOIS 
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BUY BONDS— 
SAVE LIVES! 


5th War Loan Drive 
June 12 to July 8 


THE CLEVELAND COTTON PRODUCTS CO. 
* CLEVELAND 14, OHIO + 











Now Is Calendar Time 
(Continued from page 13.) 


distribute his calendars among consum- 
ers as well as dealers, the cost per unit 
may be small enough to allow a spe- 
cially designed calendar. Here is an in- 
teresting point in this connection: A 
plan has been developed whereby those 
who buy calendars in large quantities 
can have them made to order for con- 
sumer use at no cost to the buyer. 
Here’s how it is done: 


A packer decides to purchase 100,000 
calendars for distribution among con- 
sumers. Because of the size of his or- 
der, the calendars cost, for example, 7c 
each. His salesmen then re-sell them in 
small lots to retailers, pointing out that 
the dealer effects a saving of at least 
50 per cent by buying his calendars 
through the packer. This plan is said 
to work very well in practice. The 
packer can have his advertisement dis- 
played prominently on the calendar, 
perhaps in the main illustration, while 
the dealer has his name imprinted in a 
subordinate position. Both are satis- 
fied—and the dealer foots the bill. This 
type of advertising is said to have an 
added psychological advantage since it 
associates the packer’s product with a 
reputable and well-known name in the 
community—the retailer’s. 


Calendar advertising is often insti- 
tutional in character. Some of the big- 
gest calendar buyers relegate their firm 
or brand name to the background. Ad- 


vertising of this nature takes a wide 
variety of forms, too numerous to de- 
scribe here. A succeeding article will 
explain how some meat packers have 
made effective use pf institutional cal- 
endar advertising. 


Novel twists are sometimes used in 
an effort to draw attention to calendars, 
but advertising men are not in com- 
plete accord as to their merits. One 
advertiser distributed calendars with a 
ration book holder attached. The idea 
boomeranged because housewives too 
frequently left their ration books in the 
holder when going shopping, remember- 
ing at the point of sale that their books 
were home in the calendar. The logical 
place for ration books is the housewife’s 
pocketbook, this advertiser decided, and 
discontinued his holder scheme for the 
future. 


Packers and sausage manufacturers 
can use recipes on their calendars to 
advantage. They are cautioned, how- 
ever, not to feature pictures of scantily 
clad girls on calendars destined for 
home use. Housewives much prefer 
landscapes, child studies or animal pic- 
tures, one calendar manufacturer testi- 
fies. 


Months may be grouped on calendars 
in several combinations up to 12, al- 
though the most common practice is to 
feature the current month on a single 
page with small space reserved on the 
same sheet for the months immediately 
following and preceding. The more ex- 
pensive calendars have a separate illus- 





PATENTS ¢ TRADE-MARKS ¢ COPYRIGHTS 





Protect YOUR EQUIPMENT, PRODUCTS 
and PROCESSES by patenting: 


1. Inventions relating to equipment and combinations thereof. 

2. Inventions relating to new products. 

3. Inventions relating to new processes and compositions of 
matter. 

4. Protect your trade-marks by registration in the United 
States Patent Office. 

5. Copyright your new labels, display prints and advertising 








matter. 
We shall be pleased to advise you g the in which you 
can successfully secure any of di tecti tioned 
above. We will send free, upon request, a copy of our booklet con- 
cerning patents, trade-marks and 


LANCASTER, ALLWINE & ROMMEL 


WASHINGTON 5, D.C. 
Established 1915 





tration for each month, usually bujj 
around a related theme. 

The practice of including December 
of the previous year on calendars jx 
said to be dying out. The original be. 
lief was that the advertiser could thy 
bring out his calendar a month sooner 
than his competitors. This theory ¢q. 
lapsed in practice for two reasons: 

It requires the printing of 13 units 
instead of 12, an uneconomical pro. 
cedure; and, secondly, the public is go 
accustomed to receiving calendars just 
before Christmas it shows little interest 
in them at any other time. A calendar 
handed out in late November or early 
December is sometimes not displayed at 
all for this reason. 

By far the bulk of all calendars pro. 
duced are of the wall type, according 
to a prominent calendar manufacturer, 
who points out that desk calendars have 
declined in favor since the war because 
of the difficulty of obtaining metal, 
Desk calendars made from other mate- 
rials, such as cardboard, do not possess 
the necessary durability or appearance, 

Packers, of course, cannot personally 
hang their calendars in consumers’ 
homes, but they are advised to have 
their salesmen post them in retail out- 
lets. Observance of this simple prac- 
tice can spell the difference between a 
successful and unsuccessful calendar 
program. Dealers, being busy men, 
sometimes fail to hang a calendar, but 
will seldom remove one that a salesman 
has tacked on their wall. The trick in 
this instance is to get your calendar 
there ahead of the other fellow’s. 

A packer can spend almost as little 
or as much as he wants for a calendar, 
from a nickel to $1.25 apiece. Size, art 
work, quantity, color printing, etc., all 
combine to determine the ultimate cost. 
If you are interested in distributing 
1945 calendars to your customers, start 
planning your program now. The time 
is growing short. If you doubt it, con- 
sult your calendar! 


FLASHES ON SUPPLIERS 


FEARN LABORATORIES, INC— 
E. A. Johnson, vice president of Fearn 
Laboratories, Inc., Chicago, announces 
that E. B. Copeland has joined the com- 
pany’s staff, effective May 1, and will 
cover the states of Tennessee, Missis- 
sippi, Texas, Louisiana, Oklahoma and 
Arkansas. Long and favorably known 
in the food industry of the South and 
Southwest, Copeland will service the 
meat packing and sausage trades on the 


| company’s curing and seasoning com- 


pounds and binder materials. 


INLAND STEEL CONTAINER CO. 
—tThe Inland Steel Container Co., for- 
merly Wilson & Bennett Manufacturing 
Co., announces the appointment of John 
T. Rossett as vice president and gene 
manager of operations. Rossett, who 
was formerly vice president and eastern 
manager of operations, will have his 
offices in the Chicago plant of the 
concern. 
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AN AMERICAN 
eS ae ee 


Waves, Wacs 


None of America’s daughters outranks this 
important war worker on the home front— 
Mrs. Housewife. Her thoughtful guardian- 
ship of food is a war “task” to which we 
all owe allegiance. Outside the home, it is 
also imperatively important to the Nation’s 
program of conservation to insure invulner- 
able protection of food during transit and 


XY BACK THE ATTACK 


a —BUY MORE 
VY RHINELANDER Ser 


WAR BONDS 
PROTECTIVE PACKAGING 


Laminated Greaseproof Papers 


NSTITUTION WORKING WITH AND FOR AMERICA 


- 


and Wwe ; 


in storage. In this connection Rhinelander’s 


many years of experience in the produc- 
tion of protective papers plays an essential 
role. The accelerated knowledge being 
gained today will not only aid hastened 
Victory but will be of benefit to industry 
in postwar era when Paper is again com- 
pletely devoted to peacetime requirements. 

e@ Many other specialized types of paper are 
produced at Rhinelander mills for protecting ordnance items, 


medical supplies, plane, tank and tractor parts, ammunition, 
guns and other war-time applications at home and overseas. 


Kh 
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Bokery Product Wraps 
Crocker Box Liners 


Greaseproof Innerwraps 
Wex Laminated Glassine 


Opeque Label & Bag Glossine 
Packing Industry Wrappings 


RHINELANDER PAPER COMPANY «+ MILLS AT RHINELANDER, WISCONSIN, U.S.A. 


Coffee Bag Papers Cereal Wrapping Papers Lard and Shortening Liners 
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Hog Receipts Remain 
Uncomfortably High 


OG markets in the Corn Belt area 

were in about the same shape this 
week as they have been for the last two 
months. Marketings were moderate to 
heavy early in the week and greater 
than the needs of packers. Hence, sup- 
plies piled up and moderate numbers 
of hogs were unsold night after night. 
However, it was felt that with small 
numbers at the close of the week, clear- 
ance should be fairly good at most 
points. 

It was hardly fair to compare hog 
numbers held over from day to day this 
week with those of a week earlier, for 
the latter period included a holiday. 
However, at times the congestion was 
considered to be as bad as on any occa- 
sion this spring. The high tide at Chi- 
cago was on Wednesday night when 


enjoining some meat packers from sell- 
ing pork cuts with “excessive” fat. A 
spokesman for one of the leading pack- 
ers said that there is little doubt that 
operations have slowed down because of 
the need for extra time in trimming so 
that all loins meet OPA specifications. 


“If the trimming part of the regu- 
lation is adhered to in every respect in 
all pork packing plants in the country 
it’s going to mean thousands of more 
working hours to process hogs each 
week,” one packer official pointed out. 
“This extra handling is going to take 
up a lot of valuable time, and as it is 
we are working short handed and with 
inexperienced help.” 


Another factor which is said to be 
slowing down operations in some plants 
in the Chicago area is unrest among 
plant employes. Contracts under which 
they have been working are due to ex- 
pire soon and the word is out that new 
demands will be made upon packers 


a 


STOCKS AT 7 MARKETS 


New gains were registered in stocks 
of meat and lard at the seven markets 
during the month of May. Totals for 
the various items of D.S. and §p. 
meats and also for lard were far above 
May 31 totals of 1943. 

Lard holdings gained about 7 million 
Ibs. during the month and totaled 115, 
664,241 lbs., compared with 108,346,999 
Ibs. at the end of April and only 26. 
937,834 lbs. at the close of May last 


year. 


Cut meat holdings at the close of 
May totaled 195,316,939 lbs., compared 
with 192,480,357 lbs. on April 30 and 
134,940,337 Ibs. on May 31 last year, 


Stocks 


of provisions at 


Chicago, 


Kansas City, Omaha, St. Louis, East 


St. Louis, 


St. Joseph and Milwaukee, 


on May 31, 1944, with comparisons as 
especially compiled by THE NATIONAL 


PROVISIONER: 


22,000 were unsold, while at St. Louis When new contracts are submitted. Lit- May 81, °44 Ape. 90, "44 Mast, '8 
. 8. 

an embargo was declared on Tuesday tle grievances that heretofore have been 1. 5 p. mts, 99,796,249 99,111,793 87,451.50 

so that hogs might be cleaned up. That overlooked are now being taken seri- Tot. D. S. mts. 66,464,186 67,815,921 30,951,000 

° ° : ° 1 dh d del . Other cut mts. 29,056,504 25,552,643 16,587,711 

market did not reopen again until Fri- OouSly Pas Whil caused de vag tee i Tot. all meats.195,316,939 192, 480.3 57 134. 940,a0 

: i i P. S. lard.... 42,741,378 31,998,044 9,819,214 

ee, Siccd coun oh “critical aos AVE giver, lard. +++ teen 108, 346, 980 26 $31 84 
, Tot. lard..... 5,664,24 ) 987, 

Industry members warned that sev- a S. P. .reg.hams 27390103  2'399,234 6,709,681 

eral factors have contributed to the Also, laborers are less willing to 8. P. skin'd 40190 menses an 

heavy carryover of hogs from day to work long hours during the summer  g."p'"beilies:: 57,414,166 52,009,019 41.358 

son. ; i i S. P. pienics.. 6,951,788 7,866,698 — 2'303,791 

day at the larger markets. One of these season During the winter when their 5. P picnics.. 6,951 ee gs'sotens | 1 SeaT 

is the suit filed late last week by OPA (Continued on page 82.) D. S. fat backs 10,861,311 11,894,525 15,970,698 









































CUT-OUT RESULTS ON SUPPORT RANGE HOGS STAY ABOUT THE SAME 
(Chicago costs and prices, first four days of week.) 

While the average price of hogs on the Chicago market covered all sold at the support price level. Product values 
was sagging further this week because of packers’ inabil- showed little change and the minus cutting margin on the 
ity to pull loins with a micrometer, this situation did not medium butchers was lc greater and on the heavies was 
have any effect on the cut-out test results since the hogs 3c greater than in the corresponding period a week earlier. 

——180-220 lbs.— ——220-240 Ibs.—— — 240-270 Ibs. — 
Value Value Value 
—_ 
Pct. Pet. Price = per cwt. Pet. Pct. Price per per cwt. Pct. Pct. Price per per cwt. 
live fin. per fin. live fin. per cwt. fin. live . per cwt. fin. 
wt. yield Ib yo yiela yield Ib. alive wt. yield Ib. alive yield 
NN 2 5 on kcvtkoennenbe 13.9 20.0 21.4 $ 2.975 $ 4.280 18.8 19.4 21.0 $ 2.898 $ 4.074 on. aes. pam Ciesans 
EE a ccc cmbideshhnereeeae ane a Siig e he her dts. “dean “teas axes” aol 12.9 18.1 28.0 2.967 4.168 
Los cone aiavwusiakes tude 5.6 81 200 1.120 1.620 5.5 7.7 20.0 1.100 1.540 5.3 7.4 20.0 1.060 1.480 
GE SNL RET TR 4. 6.0 24.5 1.029 1.479 4.1 58 2% 1.004 1.421 4.1 5.7 23.5 .963 1.889 
Loins blade  Heeaixe achalieat aa ot 10.1 145 233 2.353 3.385 9.8 13.8 8 2.136 3.008 96 13.4 20.8 1.997 2.787 
NE cic ddicnsaens causa ave 11.0 15.8 17.0 1.870 2.676 9.5 13.4 16.2 1.589 2.171 39 5.5 14.6 .569 .803 
Bellies, >. Oh ea ies Ska Seas sneak 2.1 8.0 13.6 .286 .408 8.6 12.0 13.6 1.169 1.682 
ee i Sicenieycesteainey dion) sake Occha - \"dwead 3.2 45 103 .380 .464 46 64 103 £474 «.650 
Plates and CNC i ncn kudapakecieed 2.9 4.2 10.0 .290 417 3.0 42 10.0 .300 .422 3.4 48 10.0 840 .480 
Tak wng dined 22 82 11.6 255 7 2.2 3.1 11.6 £.255 .360 22 3.1 11.6 .255 359 
EN GONE, WE cde vevecvecsenace 12.8 184 120 1.536 2.210 11.2 15.8 12.0 1.344 1.896 10.4 145 12.0 1.248 1.740 
EE a cekheorsisuekiensde 16 23 16.0 256 368 16 28 13.5 .216 ~~ .311 16 22 120 .192 26 
Regular trimmings ...........-+-++++ 3.2 46 16.8 538 -773 3.0 4.2 16.8 -504 .706 2.9 4.1 16.8 496 689 
Feet, tails, neckbones................ i eae -120 -180 Se He sow 120 = .180 2.0 28 .... .120 .18 
Offal and miscellaneous.............. «++. ad tie .480 .670 aa ae renee .480 .676 kak. “keeacd owed 480 “ 
CE GE a cccscctccrccccccee cave wee wan 1.300 1.870 met wie sos. Ge oe ated: week sabe 1.300 1.81 
TOTAL YIELD AND VALUE........ 69.5 100.0 $14.122 $20.296 71.0 100.0 . $13,812 $19.476 71.5 100.0 . $13.630 $19.076 
Per Per Per 
ewt. ewt. ewt. 
alive alive alive 
cad et cciubiher canvewe $13.75 $13.75 $13.75 
Senhonnetion SN. csxeritW ah PRESS eee nee .07 Per cwt. .07 Per ewt. .07 Per cwt. 
Handling and overhead...............+. 56 fin. 48 fin. 43 fin. 
yield yiela yield 
TOTAL COST PER CWT............... $14.38 $20.69 $14.30 $20.14 $14.25 $19.9 
Es WORMED occ cccccseccesccececece 14.12 20.30 13.81 19.48 13.63 19.08 
—Cutting margin a te cael ls .26 39 .49 .66 62 85 

Cutting MAPZIM 2... ccccccscccccccces Pa ee inal gate ee ee ooss 
Soe last ce casts c sees .26 .39 .48 .65 59 80 
+Margin last week..........sssesseeees eee osee wese maare cove seer 
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Recent War Agency Orders 
Affecting the Meat Industry 











Ps 


BURLAP BAGS. — Meat, fertilizer 
and tankage may now be shipped in new 
burlap bags under an amendment to 
textile bag Order M-221, WPB has an- 
nounced. Easing of restrictions was 
made possible by the somewhat im- 
proved burlap supply from India, it was 
revealed. The complete list of products 
which may now be shipped in new tex- 
tile bags made of burlap are meat, mo- 
hair, petroleum waxes, agricultural 
products, fertilizer, stearic acid (cakes 
or slabs), edible or inedible tankage, 
wool or wool products. The same re- 
strictions apply to the use of new tex- 
tile bags made from cotton. 

TRANSPORT.—Contract motor car- 
riers transporting meat and meat prod- 
ucts from points of origin in 11 speci- 
fied states are no longer required to 
file quarterly profit and loss statements 
and balance sheets in order to continue 
in effect the 8 per cent increase in their 
maximum prices granted in March, 
1943, the Office of Price Administration 
announced this week. 

LABOR SUPPLY.—The War Food 
Administration has listed three condi- 
tions under which interstate and for- 
eign agricultural workers transported 
by WFA’s Office of Labor may be used 
for temporary periods to relieve labor 


shortages in agricultural processing es- 
tablishments. These conditions are: (1) 
That the workers are already in the 
area where the need exists. (2) That 
the WMC has certified such workers are 
needed to save substantial quantities of 
war-essential food. (3) That the State 
Extension Service has certified that 
transported agricultural workers can be 
released for use in processing perish- 
able or seasonable agricultural products 
wjthout seriously interfering with the 
production and harvesting of agricul- 
tural commodities during the period 
specified. Processors employing these 
workers will be required to assume re- 
sponsibilities similar to those required 
of agricultural employers, including 
compliance with international agree- 
ments when foreign workers are used, 
to sign contracts covering the period of 
use, and to pay the wages prevailing 
for similar agricultural processing 
work. 


L-317.—In reissuing Limitation Or- 
der L-317, the War Production Board 
placed no quota limitations on the use 
of shipping containers for meat, and 
the restrictions on packages for bacon, 
which formerly was included in the 
order on a basis of 90 per cent of 1942 
usage, was removed. Quota restrictions 


on containers for butter, oleomargarine 
and animal pet foods remain the same. 
WPB warned the industry (see THE 
NATIONAL PROVISIONER of June 3, page 
43) that it must cut its container use 
in the future. 


SUGAR.—Allotments of sugar to in- 
dustrial users for the third quarter be- 
ginning July 1, 1944, will be based on 
the same percentages of base period use 
as those used during the second quar- 
ter, the Office of Price Administration 
announced this week. 


REFRIGERATION TIPS 


A handy, pocket-sized booklet devoted 
to conservation tips on the use and care 
of commercial refrigeration and air con- 
ditioning equipment has been issued by 
General Motors. Written in non-techni- 
cal language and profusely illustrated 
with sketches, the booklet contains sev- 
eral pointers of interest to meat pack- 
ers. The proper care of small condens- 
ing units of the type found in some 
meat plants is explained. Other in- 
formation of a related nature is also in- 
cluded in the booklet, available without 
cost from any Frigidaire commercial 
refrigeration dealer. 


It is estimated that approximately 
one-half of all the meat consumed by 
our armed forces is beef. 












hasten the day of Victory ... and 
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Sprocket needs. 


4540 VAN BUREN STREET 
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Now, we too, are the proud 
recipients of the highly cov- 
eted Army-Navy “E” award. 


.\Y 4 
Industrial 
CUT GEARS e RACKS © SPROCKETS 


Our modern plant is setting an enviable production record to 
f will devote the same energies to- 
the peacetime needs of Industry. Call on us for your Gear and 


INDUSTRIAL GEAR MFG. CO. 


CHICAGO, 24 ILLINOIS 
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FOOD that packs a punch 
for our fighting bunch 


Good wholesome meat and plenty of it—that's 
what it takes to help give our boys the stamina 
and the drive that has made them the greatest army 
ever. To keep rations at fighting peak, let’s buy 
more and still more War Bonds and Stamps. The 
Adler Company, meanwhile, is exerting every 
effort to meet Stockinette needs so essential to 

asd keep meats in prime condition-all the way to dis- 
tant fighting fronts. When you need Stockinettes, simply call— 


o, ll. = SELLING AGENT FOR 


STOCKINETTES MADE BY 


THE ADLER CO. 


CINCINNATI, OHIO 
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MEAT AND SUPPLIES PRICES 





WHOLESALE FRESH MEATS 












+Carcass Beef 
Week ended 
June 8, 144 
per Ib. 
Steer, hfr.. choice, all a cocccceses evecece 20% 
Steer, bfr., good, a -20 


Steer, bfr., utility, all wts. 
‘ew, commercial and good 





Cow, utility all wts. 15% 
Hindquarters, choice 
Forequarters, choice ..........-++++++ 18% 
Cow hindquarters, ° 19 
Cow forequarters, good and commercial. -16% 
+Beef Cuts 

Steer, bfr., short loins, choice..........--- ++ 82% 
Steer, bfr., short loins, good..........+-+++++ rt 
Bteer, bfr., short loins, commercial.........- 25 
Steer, bfr., short loins, utility............+-- 22% 
Cow, short loins, good and commercial........ 25% 
Cow, EE, Pn acccccesccssceecenes 22% 
Steer, heifer round, choice.........-+++-+++e0+ 22% 
Steer, heifer round, BOGE. ccccccccvcsvccscveces 21% 
Steel, heifer round, commercial............-- 19 
Steer, heifer round, utility.........+-seeeee+s 16% 
Steer, bfr., loin, ys eaiadinbapabahaie eovcce 29% 
Steer, hfr., loin, good........ ececccesse cocces 28 
Steer, bfr., loin, Someta nie bheseesdnnseae 238% 
Cow, loin, good and commercial............-- 238% 
Cow, loin, utility.......0. cee ceececceececees 20 
Cow round, good and commercial...........-.-- 19 
Cow round, utility............eeeceeeeecceeee 16% 
Bteer, heifer rib, “cleo biweatsesetes coneceves 24% 
Steer, heifer rib, good... ......--0-eeeeeceeees 
Steer, heifer rib, commercial..........++e++5. 21% 
| agg pales Pi, BtiMty......ccccccccecscves 18% 
Cow rib, good and commercial............++++ 21 
Cow LS GOMER. ccccccccccccccccccccccccecces 18 
Steer, bfr., sirloin, choice...........--++se+++ 27% 
Steer, hfr., sirloin, good..........+.eeseeeeees 
Steer, bfr., sirloin, commercial.........-.+++- 21% 
Steer, hfr., cow flank, all grades............- 18% 
Cow sirloin, good and commercial...........- 21% 
Cow sirloin, utility. ..........-.eeceeeeeeeceee 184 
Steer, hfr., flank teak, all grades...........- 232% 
Cow flank steak, all grades..........-+0-00++ 23% 
Steer, hfr., reg. chuck, choice..........+-++++ 20% 
Steer, bfr., reg. chuck, gfood...........+.-+50. 19 
Steer, hfr., reg. chuck, Commercial poceeeeeses 17™ 
Steer, hfr., reg. chuck, utility.............+-+ 15% 
Cow reg. chuck, good and commercial......... 17% 
Cow reg. chuck, utility....... eecerccccvesocs 15% 
Steer, hfr., c.c. chuck, choice..........+..++- 18% 
Steer, bfr., ¢.c. chuck, co es eecorece 18 
Steer, hfr., chuck, commercial...........+++++ 16% 
Steer, bfr., ¢.c. Tn us560ccevedens 15 
Cow, ¢.c. chuck, good and commercial......... 16% 
Cow, c.c. chuck, WOIEY. co cccccccsee Seeccecres 15 
Steer, bfr., foreshank, F . BPAAES... cc ccccces 12% 
Cow foreshank, all grades...........+.+++ 12% 
Steer, heifer brisket, choice. . 
Steer, heifer CE ME 5 caxeecsseecuecen 
Steer, heifer brisket, commercial...........-- 14 
Steer, heifer brisket, utility............--+++- 14 
Cow brisket, good and commercial...........- 14% 
Cow brisket, utility......... Coooescceccescece 14% 
Steer, heifer back, po er sis 
Steer, heifer bac k. ppneenegs ceeeees canted 

ww back, end commercial...........++- 18% 
Cow es Cacia c2.0604ceeoet eenee 16% 
Steer, hfr. arm chuck, choice..............+. 19 
Steer, hfr. arm chuck, f00d.........--seee+++ 18 
Cow arm chuck, good and commercial......... 17 
Cow arm chuck, utility. .........-.-.eeeeeeees 15% 
Steer, hfr. short plate, good and choice....... “> 
Steer, hfr., short plate, commer. and utility. ..13% 
Cow short ‘plate, good and commercial........ 718% 
Cow short plate, utility....... eccccces eoccces 13% 


¢tQuotations on beef items include permitted ad- 
ditions for Zone 5, plus 25¢ per cwt. for local 


delivery. 
Veal—Hide on 
Choice Carcass .......6-seeee06 coccccccces 20% 
CAPCRBB 2. cccccccscccecs cece cece ‘De 
Choice saddles .......sseecccececceeseeeeees 22 
*Beef Products 
Brains ........ eccccecocecoccces $0000vsescane ™ 
Hearts, cap Off... ...eccecccceccseccccesecees 15% 
Tongues, fresh or frozen.........-...--.ee0008 22% 
Tongues, canner, fresh or frozen............. 16% 
Sweetbreads .......... Sesbcdecsovsceecece +2 +28% 
Ox-tails, under. BH BD. cccccccccccscccsccessccs 8% 
= scalded ....... $O606b0000 6606 0Ce8 3 @4% 
cooked ...... ebercecccscoccccccecs 1% @R% 
Livers, “cnblemished eecceces Sacccecceesesenes 23% 
BIGmCys 2c cccccccccccccccccccccccccccccesees 114% 
tQuoted below ceiling. 
*Veal Products 
BeBIMs 2 nccccccccccscccgece Oeeccccccccccscces 9% 
Calf livers, Boccccceccccoccccccccsecees 49% 
eoetesescccorssvoccceseses 89% 


Sweetbreads, 


*Prices carlot and loose basis. For lots under 
500 Ibs. add $0.625. For packing in shipping con- 
tainers, add per cwt.: in 5 Ib. ae (sweet- 
breads, brains & cutlets only) $2.00. 
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**Lamb 
Choice lambs ..........ee+0++ coccccccccoce cee 
Good lambs ........+.+e+5 eccccccccccccccs otBOO 
BOGE BED pcccccecccccconccescscccesce -2185 
IS oS ss ccenccnveebessnass .2910 
Good hindsaddle ........ccceccceeccecseeee -2735 
Ghekee FEES cccccccccccccccscccccces ecccce 2185 
GOOG TOPE cecccccccccccccscccccccccesesce 
tLamb tongues, Type A........ coccccccece 14% 
**Mutton 

CE GED ccccvenccevseccssococeseecocs -1260 
CG GOED wn ccccccccccccccccesesceceocecce -1185 
GSES GREINER ccccccccccccsccccscccccceccs 1560 
CE GREED ccccccccccecceceosscoeece eeee 21485 
Chekee FEFES occ ccccccccscccccccecs cocccoce Se 

GED ccccccccecccceosceccesesese «ss» ~860 
Mutton legs, choice...... She0ce ccccccecccs OES 
Mutton loins, choice..........ceccecsccses -1385 


**Quotations on lamb and mutton are for Zone 5 
and include 10c for stockinette, plus 25c per cwt. 
for delivery. 


*Fresh Pork and Pork Products 


Reg. pork loins, under 12 Ibs. av........ .22% 
DN <i thtteeeresanchinessonsesvewe 419% a 19% 
Tenderloins, 10-Ib. cartonB.........-.+se+ee0. 81 
Tenderloins, loose ..........seeeeeeeees eovcece 
Skinned shoulders, bone in..................-21% 
Spareribs, under 3 Ibs..........0-eeeesseeeeee 15% 
ees Stee, © GOO BO, BE. cccccccccsccscees 2414 
Boneless ge COMA BHEMR. cccccccccccceseses 
BOGE DOMES ccccoccccgccesccesegccccccs 18%@ 4 
Pigs’ feet, hind and short cut front.......... 4 
DY shiescheseebunecedeoressanees ovecene 
BOVGEE, WEUEOMIENCE 2c cccccsccccccccs +10 @13 
BORIMS ccccccccccccccsccccccccccccces 3*e" 
BED ccccccccesoeccccncccccocccoscoce +h 6 
Ce hr00seswdeseas ¥eawe 4 @9 
Sooute, BO Bs cecceccesecsccenesvcnt tT @10% 
Cnittertings 0920 ¢0400c00000 ccecccccccccccccce B 
Tidbits om hind feet.........0.+6. eocccece - 8% 


*Prices carlot and loose basis. 
tQuoted below ceiling. 


*WHOLESALE SMOKED MEATS 


— A coed hams, 14/16 Ibs., parchment 
PONE ccccvccccccecocccccnccecoccooccoecoees 
paacy, " dbeaeh — 14/16 Ibs., “parchment 
ee eoececeseccoccce eeveces 
Fancy bacon, 6/8 1 WEERREE  ccccccccccecs 
Standard bacon, es: ne. yh ES ie 
No. 1 beef seta, smoked 
BERD, GS Games. ccccccccccccccccceccccces 46% 
Outsides, C Grade... ..csccccccecccsecssecs 44% 
Knuckles, O Grade.........ccscccscceeecees 42% 


*Quotations on pork items include additional 50c 
per cwt. for Zone 8, minus 25c per cwt. for sales 
in lots under 5,000 Ibs. 


*VINEGAR PICKLED PRODUCTS 
Pork feet, 200-Ib. bbl............-- seecees $22.50 
Lamb come, short cut, 200-Ib. bbl...... ° 
Regular tripe, 200-Ib. Skanes cocccce 28.50 
Honeycomb tripe, 200-Ib. bbl......... eoees 31.00 
Pocket honeycomb tripe, 200-lb. bbl........ 84.50 


*BARRELED PORK AND BEEF 
Clear fat back pork: 


FO BD PERGED ccccccccccccccccvcccccocs - -$23.50 
80-100 pieces ...... eccccccces coccccce See 
100-125 pieces .........+s0+. cocccceccooce See 
Clear plate pork, 25-35 pieces wececece cooccece 23.00 
Brisket pet& ..ccccccccce ecccee ceccccccccce SEO 
Plate beef, 200 Ib. bbis........cesseeccseees 32.50 
Extra plate beef, 200 Ib. eee eecce -. 34.00 


*Quotations on rk items are for less than 
. Ib. lots and include all permitted additions, 
except boxing and local delivery. 
SAUSAGE MATERIALS 


Carlot basis, Chicago zone, loose basis 


Regular pork trimmings (50% fat)....¢15 @17%4 
Special lean pork trimmings 85%..... 1aT% @27™% 
Extra lean pork trimmings 95%..........+++. 
Pork cheek meat..........sseeeeeees 116% @18 
PORE BORGES -ccccccccccccccecccccecces Si 
Pork livers, unblemished.............. Ho 13 
Boneless bull meat........ eecccccceses ecccccelkd 
Boneless chucks ..... Cocccecccsccccccccccoccs 17 
Shank meat ........ Peseseeorcccoscccereseens 16% 
Beef trimmings ........ ee cocvccccccccccccescole 
ressed canners ........ eC ceccccccccccccccece 12 
Dressed cutter cows..... eeccccccece eocceccces 12 
Dressed bologna bulls............eseeeceseees 18% 
Tongues ....... ecvcccecce eedecccesccese 14 @15 


tQuoted below ceiling. 
DRY SAUSAGE 


Cervelat, choice, in hog va eeeccccccececece 58 
Thuringer ........000. eccccccccce coccceccece 31 
POTENT cccecese eecccccccccccce ecccccccccccecSl 
Holsteiner ........+.+. Covcceccccccesesooe ool 
C. salami, ROR optactnaasacsceetaae 54 
Milano, salami, choice, in hog bungs.. coe “anquoted 
B. C. salami, new condition............s++05. 82 
Frisses, choice, in hog middies. ccececcee “unquoted 
Genoa style salami, WB octscddececcescaaue 
PNET nc nadcdedonaneas ecccccccccccccce DOM 
Mortadella, new condition.........s.sedseeee. 28 
Cappicola (cooked) .........s+++ eecccece 000 5 
Proscuitto hams .......ceeeeeeees 6656060seud 36% 


TtDOMESTIC SAUSAGE 
(Quotations cover Type 2) 





Pork sausage, hog casings................... 24 
POR GRUGRGS, WEIR... cccccccccccccccsccccced 264 
Frankfurters, in sheep casings.............,.. 

Frankfurters, in hog casings.............. a 
Bologna, natural casings..................... 2 
Bologna, in artificial casings................, me 
Liver sausage, fresh, in beef casings.......... 21 
Liver sausage, fresh, in hog bungs.........., ze 
Smoked liver sausage in hog bungs........... 44 
HEGRE CROOSO cccccccccccccccccccccccccesesced 

New England, natural casings................ 38 
Minced luncheon, natural casings..........., By 
Tongue and blood..........+seecccseseccccess 2 
Blood sausage ...... cocccece Cocccccccccs 24 
COND cccsccce COCeooeoccccccceccoececoce 20 
Polish sausage ...... ceccee Corevcceocesesces + 284 


+Prices based on zone 5, plus $1.50 per cwt fo 
sales to retailers and purveyors of meals where 
no local delivery is made. Prices include boring 
or packaging costs. 


CURING MATERIALS 


Cw 

Nitrite of soda (Chgo. w’bse stock) : ; 

In 425-lb. bbis., delivered................ $8 
Saltpeter, less than ton lots, f.o.b. N. Y.: 

Dbl. refined granulated................0., & 60 

Small crystals ....... $66 6060secuceceeesan 12.0 

RESGENER GEPUNBED ccccccccccccccecccccecese 13.00 

BD MED neecccsgnccceocecccsecesan 14.00 
Pure rfd. gran. nitrate of soda............. 4.00 
Pure rfd. powdered nitrate of soda....... unquoted 
Salt, per ton, in minimum car of 80,000 Ibs. 

only, f.o. ~ ae, per ton: 

Granulated, kiln dried............0+.ceee. 9.70 

Medium, kin. dried nace walbipaeadbnesenii 12.7 

Rock, bulk, 40 ton cars.................. 8.80 
"fw, 

aw, 96 basis, f.0.b. New Orleans........ au 

Standard gran., f.o.b. refiners (2%)...... B45 
Packers’ curing sugar, 250 lb. bags, 

f.o.b. Reserve, La., less 2%.............. 6.10 
Dextrose, in car lots, per - (cotton)..... 4m 

in paper bags........ eecrennessecccecacss % 


cneenes CASINGS 
(F. 0. Chicago) 
(Prices quoted to aE. 1 of sausage) 
Beef casings 
Sameaiie rounds, 1% to 1% iIn., 
180 pack 
























6 @ nw 
P 82 
Export rounds, wide, over 1% in. 40 @ 42 
‘port rounds, medium, 1% to 
@nu 
0 
@ 06 
08 
$ 18 
12 
» 1% a 
es, selec e wide, 2e2% in. @ 
— select. — 2% @2% 
@ & 
1.2 
- 0 @ 
° ‘at 
8-10 in. wide, - O24 18 
6- 8 in. wide, flat 02 @ 024 
Hog casings: 
Extra narrow, 29 m & dn. eee x | 2.35 
Narrow mediums, 29@32 mm....2.25 @2.35 
Medium, 32@35 mm............ 1.85 2.00 
English, m rr 35@38 mm... .1.65 1.80 
Wide, 38@43 m cevcosccccocece 1.55 1.65 
Extra wide, 43 =n. eccccccccccs 1.45 @1.0 
Export bungs ........-sseeeee0s 2 
tacge prime bungs............-- 17 @ 2 
jum prime bungs.......... oa 18 
Small prime bungs............. @ 0&8 
Middle, per set...........eee00+ .20 @ 2 
SPICES 
(Basis Chicago, original bbis., bags or bales.) 
- Whole i 
Allspice, prime ....... ecccecccoce 
lt aptamer 81 85 
am pepper (apdnaenkonenoeaensen , 
Cloves DEEMED cccccvcseses «aces Oe 46 
BARES ccccccccccccccccese sooo 2 
Ginger, Jamaica, unbleached...... 85 39 
Mace, Fancy Banda......... enaleate 1.08 1.22 
Pt Pn ssn deksensaven seen’ ae 1.10 
East & West Indies Blend...... 85 
Mustard flour, fancy......... donee 4 
Nutmeg fancy Re vccss0ewe cpa % 
EE. eco vcnnsseasances 58 65 
East & West Indies Blend...... 55 
Paprika, Spanish .........++++0++ 5S 
Pe per, cayenne rae iaiclpssi idan & 
oBiack “Wfalabar pi Rehiacewnsne 11 15 
*Black Lampong ...........++- 8% 10 
*Pepper, white Singapore......... 15% 19 
DN vivedvanaethotase eased 16 19% 
*Packers ........ isebsabun one 15 
*Nominal quotations. 
SEEDS AND HERBS 
Ground 
Whole for Sau 
NN GID ons dnccsccccoucencs 88 96 
Cominos seed .......ceeseseesees 23 26 
Coriander Morocco bleached..... 20% Fo 
Coriander Morocco natural No. i. 19 21 
Mustard ee, ae yellow...... 25 eons 
American ...... assecsesesscos BO 
Marjoram, "Chilean Sveoatabetoves +4 57 
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MARKET PRICES 
New York 


DRESSED BEEF CARCASSES 





City Dressed 
Steer, heifer, — CaS Oessocesecevessseceve = 
, heifer, GOOd......--.se+e- Pecccesccccos 
oe heifer, commercial ......... esveccceces 19 
Steer, heifer, utility....... ee erececsccecccess 17 
Cow, good and commercial............++.++++ 19 


The above quotations do not include charges for 
koshering but do include 50c per cwt. for local 


delivery. 
KOSHER BEEF CUTS 
Steer, heifer, triangle, choice...............+- 21 ; 





Steer, heifer, triangle, good.... 
Steer, heifer, triangle, commerci 


Steer, heifer, triangle, utility................ 17 
Steer, bfr., reg. chuck, choice...........+..+- 24 
Steer, hfr., reg. chuck, good...............+. 22% 
Steer, bfr., reg. chuck, commercial........... 21% 
Steer, hfr., reg. chuck, utility................ 18% 


Above quotations include permitted additions 
for Zone 9, plus $1.50 per ewt. for koshering plus 
50e per cwt. for local delivery. 


Steer, heifer, rib, choice..............e0s000- 25% 
Steer, heifer, rib, good..............seeeeees 24% 
Steer, heifer, rib, commercial...............- 22% 
Steer, heifer, rib, utility. ............eeeeeees 20 

Steer, heifer loin, choice..........+..+-sseee: 31 

Steer, bfr., loin, GOOd.........-.ceeeeecceeees y 
Steer, bfr., loin, commercial................. 24% 
Steer, bfr., loin, utility............eeeeeeeeee 21% 





Above prices are for Zone 9. plus 50c per cwt. 
for delivery. Additions for kosher cuts, where 
permitted, are not included in prices. 


*FRESH PORK CUTS 











Westera 
Pork loins, fresh, 12 Ibs. down.......... 
Shoulders, regular ........2sccceeessees 20% 
rn cr, GF GR. ncoccccesccecose 24% 
Hams, regular, under 14 Ibs............ 22 
Hams, skinned fresh, under 14 lbs...... 24 
Picnics, fresh, bone in............. at 19% 
Pork trimmings, extra lean. “ 380% 
Pork trimmings, regular ° 17% 
Spareribs, medium ...........eeeeeees 13% 
City 
Pork loins, fresh, 10/12 Ibs............ 26% 
Ct MD 6110055600608 000000 21% 
Butts, boneless, C. T.........0-.eeeees 31 
Hams, regular, under 14 Ibs............ 23 
Hams, skinned, under 14 Ibs........... 251, 
ED Bbc ccrccctgecscevecvecceee 19% 
Pork trimmings, extra lean.... ate 31% 
Pork trimmings, regular. 19% 
pareribs, medium .. se 19 
Boston butts, 4/8 Ibs.........0..eeeees 27% 
*COOKED HAMS 
Cooked hams, skin on, fatted, 8 Ibs. down... .43 


Cooked hams, skinless, fatted, 8 Ibs. down... .46% 


*SMOKED MEATS 


Regular hams, under 14 Ibs.................. 28 
 , SOFED MOD. occcnccncccescbccces 2T 
Regular hams, over 18 Ibs...............++-- 26 


Skinned hams, under 14 Ibs. 
Skinned hams, 14/18 Ibs. . 






Skinned hams, over 18 Ibs -29 
Picnics, bone in........ - 26% 
Bacon, western, 8 ome 26% 
I ooo cas anne decsveusyen ses 25 
ibs cccnekeanouaseetansaka 31 
EG Cs diedindadawssdxneeeeeness'n 31 


*Qnotations on pork items are for less than 
5,0 Ib. lots and include all permitted additions. 


DRESSED HOGS 


Hogs sood and choice, head on, leaf fat in 
ese x 


June 7. under 80 Ibs............ . 15.15 
me On Ge MOBS. . caces phe bnee eh pevinee ae 
1) to 119 Tbs be ‘ 17.67 
1) to 136 Ibs... .... phasasee ‘ .-- 18.68 
137 to 153 Ibs ae es : 18.43 
154 to 171 Ibs....... Leib. ese s tebte eee eee 
172 to 188 Ibs........ aati a nar Aa ie-hhnae Sg, A 
***DRESSED VEAL 
nits Hide off 
I NS cog wae a eevewekunedes -2213 
a ncnnccscscccscccsseeses .2113 
Commer., 50@275 lbs................00000. -1913 
UUlity, UOQZIS the... ........cccccccc cece .1713 
— 


cataeen ations ore for zone 9 and include 50c for 
- An additional 4c per cwt. permitted if 
Wrapped in stockinette. = 


**DRESSED SHEEP AND LAMBS 
Lamb. choice 


TTT IT TT TTTeTTTTTTyTrTrer rT % 
MINE ioc oo Sal, covcoatdensciecersccs soa 
al commercial piiandesedastsccbadsl dun 23% 
» Bi DEE MDs cccveneccntuceceetken 13 
Mutton, utility and cull...................... i 
teeta 


mente tations are for zone 9, plus 25¢ for de- 
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CHICAGO PROVISION MARKETS 





CASH PRICES 


CARLOT TRADING LOOSE, BASIS, F.O.B. 
CHICAGO OR CHICAGO BASIS 


THURSDAY, JUNE 8, 1944 
REGULAR HAMS 


Fresh or Frozen 8.P. 
8-10 21% 21% 
a A 21% 21% 
12-14 . bi bo anole @ arlnsteakiesie sell 21% 21% 
14-16 : PS: FERS 20% 20% 


BOILING HAMS 
Fresh or Frozen 8.P. 





PICNICS 
Fresh or Frozen S.P 
OS ee eer ee 19% 19% 
Pt: 6950000 esesdenasunees 19% 19% 
Pr stakckavnensatuarharue 419% @19% 19% 
10-12 .. o« 206.000 én 41914,419% 19%, 
SPW ‘casksesnsetdavanes . 4191%,.€@19% 19%, 


Short shank %c over. 
BELLIES 
(Square Cut Seedless) 
Fresh or Frozen Cured 


§- 8 inneeneassewenen 17% 18% 
+ 8-10 wes ceceeceeee 164%€16% 171544,@1T7% 
TPE “casesesseeseenoees 164%@16% 17% @17% 
*12-14 ee Perey rrr - 144%@15% 154%@16% 
414-16 .... Pe rie 14 @15% 15 @16% 
*16-18 éeseneeneee cane 13%@14% 14%@15% 

D. 8. BELLIES 
Clear Rib 


138%,@14% 14 
ats 13%@14% 14 
13%@14% 14 @14% 
134%@14% 14 
134,@14% 14 
134@144 14 


GREEN AMERICAN BELLIES 











Sa ‘inecesentenseese anes 13 @13% 
DL. Us na5 ea Ghd a6eweeetesdet eae reas 13 @13% 
up as ededeen 13 @13% 
FAT BACKS 

Green or Frozen Cured 
+ 6-8 . rr 9% al0o\% 9% a@1n%, 
+ 8-10 . cescccecsess 9%@1014 9%@10% 
#10-12 9% @10% 9% alo, 
12-14 10% 10% 
14-16 10% 10%, 
16-18 11% 1], 
18-20 11% 11% 
20-25 11% 11%, 

OTHER D. 8. MEATS 

Fresh or Frozen Cured 

Regular plates ......... 10% 11 

Clear plate ....ccccsees 91, 10 

tJowl butts ....ccccccese 8144@ 914 9 @10 

+*Square jowls ........... 10% @11 12 

+Quoted below ceiling. 
*FANCY MEATS 

Dense, BHP Be scpctscusvectecvecscceeesess 23% 
Sweethreads, beef, Type A.......cccseecceees 24% 
Sweetbreads, veal, Type A.........eeecceeeee 41% 
Beef MIGMEFE 2c cccccccccccccccce eecccccccccs 12% 
Lamb fries, per Ib........ bevccesoooese evsees 29% 
Livers, beef, Type A.......-.seeees 060000006 24% 
Oxtails, under &% Ib...... eccecccocesococecccs OD 


*Prices carlot and loose basis for zone 9. For 
lots under 500 Ibs. add $0.625. 


BUTCHERS’ FAT 


Shop fat ....... cescecece éseeseunas $3.25 per ewt. 
PE GOD ancuasticssccovecscooceces 4.25 per cwt. 
Edible stiet ........+- eccccecce Sensees 5.00 per cwt. 
BRCRINIS GREE wcccccccccccccecvecces 4.75 per ewt. 


FUTURE PRICES 


MONDAY, JUNE 5 to FRIDAY, JUNE 9, 1944 
LARD Open High Low Close 


, BBP OR RE Rp eo Br ....No bids or offerings 
Pk Acscoeswen (erieet awa .No bids or offerings 
Dec. fienvunsdée ..+ese++No bids or offerings 
Ss anbatascinetatendiec ...««.+.No bids or offerings 
Mar. ee ae ....No bids or offerings 
ee re ee No bids or offerings 


WEEK’S LARD PRICES 
Prices of prime steam lard (tierces) 
in store, prime steam, loose, and leaf 
lard were: 





In store Loose Leaf 
Monday, June 5........ 13.00 12.00n 
Tuesday, June 6........ 13.00 12.00n 
Wednesday, June 7..... 13.00 12.00n 
Thursday, June 8....... 13.00 12.00n 
Friday, June 9......... 13.00 12.00ax 12.000 


Packers’ Wholesale Prices 


tefined lard tierces, f.o.b. Chicago C. L.....14.59 
Kettle rend., tierces, f.o.b. Chicago C. L.....15.05 
Leaf, kettle rend., tierces, f.o.b. 


Chteage C. Le... ccccceses 
Neutral, tierces, 
Shortening, tierces, c.a.f 





FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 


Ammoniates 


Ammonium sulphate, bulk, per ton, basis ex- 
vessel Atlantic ports.... 





Blood, dried, 16% per umi......... 
Unground, fish scrap, dried, 11% ammonia, 
16% B. P. L., f.0.b. fish factory..... 4.75 & 10c 
Fish meal, foreign, 11%% ammonia, 10% 
es i ts Gs Gi Be cence 0066006660600000 
Tame GeIgMeRt .ccccccccscccccscsscssccoses 55.00 
Fish scrap (acidulated), 7% ammonia, 3% 
A. P. A., f.o.b. fish factories........ 4.00 & 50c 
Soda nitrate, per net ton, bulk, ex-vessel 
Atlantic and Gulf ports...........6.00405 30.00 
fee DUDE. BABB. cccccccccccccscccccscceses 32.40 
Oe Tet ee 33.00 


Fertilizer tankage, ground, 10% ammonia, 
TOT TB Ee Cie cccccwespeccscene 4.25 & 10¢ 
Feeding tankage, unground, 10-12% ammo- 


OG, Tee Bs Ws Eng Me obs p00 0dsss0e000 5.53 
Phosphates 

Bone meal, steam, 3 and 50 bags, per ton, 

$.0.D. WEURG ccccccccccecsssce ere 
Bone meal, raw, 4%% and 50%, in bags, 

per ton, f.o.b. works...... oenee ees ... 40.00 
Superphosphate, bulk, f.o.b. Baltimore, 19% 

DOP GREE ccc ccccccccccccccccccsccseccscece 

Dry Rendered Tankage 

45/60% protein, unground..............+.. $ 1.25 


EASTERN FERTILIZER MARKETS 


New York, June 7, 1944 


Trading was rather light the past 
week in tankage, blood and cracklings 
with few sales reported. The fishing 
companies have sent boats out along 
the Atlantic coast and fishing was re- 
ported to be fairly good. There is very 
little change in the South American 
situation as producers report the South 
American market is higher than our 
ceiling prices will permit the importa- 
tion of material. 


CHICAGO PROV. SHIPMENTS 


Provision shipments from Chicago 
for the week ended May 27, 1944, were 
reported as follows: 


Week Previous Same 
May 27 week week ‘43 


Cured meats, lbs.21,817,000 27,890,000 27,918,000 
Fresh meats, Ibs.46,552,000 43,545,000 41,532,000 
- ee ee 12,582,000 10,577,000 10,885,000 





Lard, Ibs. 
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BY-PRODUCTS—FATS—OILS 





ee 





TALLOWS AND GREASES 








VEGETABLE OILS BY-PRODUCTS MARKETS 











TALLOWS AND GREASES.—This 
was more or less an uneventful week in 
the tallows and greases market. Pres- 
sure was again noticeable on greases 
with sales on the slow side, while all 
tallows moved rather freely and firm at 
full ceiling rates. An amendment to 
WFO 67, issued this week, now permits 
industrial consumers to accept deliv- 
ery of inedible tallow and grease after 
July 1 by certifying their use directly to 
the supplier, eliminating the necessity 
of filing application with the head WFA 
office. Users must certify that the ma- 
terial will not be used in soap produc- 
tion. The amendment greatly reduces 
the amount of paper work required. 

With tallows receiving most interest 
during the week, a fair volume of busi- 
ness was uncovered with all sales at 
full ceiling levels. Sales included fancy 
tallow at 8%c; prime tallow, 8%c, and 
special at 844c. Sales in greases were 
reported with choice white at 8%c; 
B-white, 8%c, and yellow at 8%c. 

NEATSFOOT OIL.—There has been 
no change in conditions in the neatsfoot 
oil markets. Supplies are rather lim- 
ited with buyers absorbing offerings 
readily. Full ceiling rates are quoted 
at all times. 

STEARINE.—Production is running 
fairly heavy, but most production is ab- 
sorbed readily and going to usual buy- 
ers. Some small lots are placed on sale 
regularly and full ceiling rates are ob- 
tained by the buying side. Prime oleo 
stearine is quoted at 10.6lc and yellow 
grease stearine at 8%c. 

OLEO OIL.—Market is quiet and un- 
changed. Quotations are firm at ceiling 
levels. 

GREASE OIL.—No change in this 
market and trading quiet. No. 1 oil is 
quoted at 14c; prime burning, 15%c, 
and acidless tallow oil at 13%c. 


Blood 
Although there was weakness in the sme 
lard market again this week, most vege- Unground, loose ..........seseseeseeeeceees $5.53° 
table oils maintained a firm tone on zl ? 
very limited offerings. Cottonseed oil Digester Feed Tankage Materials 
futures were the leaders in the bullish [p&70704; per unit ammonia. ........ see 


market, taking their cue from firm tones . 

in other speculative markets. Crushing Packinghouse Feeds 

operations were reported very light and 

some oils were almost completely off 65% digester tankage, bulk............... 
° 60% digester tankage, bulk...........6... 

the market. However, there was a lit- 55% digester tankage, bulk............... 


tle uneasiness in the soybean market, [37 Gigester tooeaee’ bulk. ts 





but no decline in prices. com meat and bone meal scraps, bulk..... 
SOYBEAN OIL.—There has been a_ Special | steams bone-meal.......:.....saeee 
noticeable slackening in demand for re- tBased on 15 units of ammonia. 


fined soybean oil. The changed point i 

situation on some fats and oils appears Bone Meal (Fertilizer — re 

to have cut demand for soybean oils =a 
> St ee eer 

and the trade feels that bakers are now Steam: creuné. DE Gas csisdeienael 35.00G9h00 

switching back to lard. Meanwhile, 


crude continued to be quoted at 11%c in Pestiicer Béaterials 


Per ton 
tank cars, Decatur, and refined, un- igh goto tanhass. ground » nea 
bleached and undeodorized was quoted Bone tankage, unground, per ton.... 80.00g81.% 
at 12.59¢, f.o.b. Decatur. Hoof meal ...ccccccccccccccscccccccs 4.25@ 4.00 

PEANUT OIL.—A few odd tank cars Dry Rendered Tankage 
E “a Per unit 
have been reported sold, but volume 18 Hard pressed and expeller unground 
light and prices quoted at ceiling levels. SD WH TO GONE. ccccncccescccsccavaed $1.25" 
OLIVE OIL.—Nothing new developed Gelatine and Glue Stocks 
in the olive oil situation this week. Sup- Per ewt. 
plies were moderate with distributors fide trimmings {limed) -2.22.02.000000000.0 
moving fair quantities against previous Sinews and pizzles (green, salted).......... 1,00° 
contracts, and new business is almost Per ton 
ir P - Cattle jaws, skulls and knuckles.......... $45.00n 
entirely absent. No change or new fea Pig skin scraps and trim, per Ib.......... ™@T™% 


tures have developed in the Spanish oil 


. *Denotes ceiling price, f.o.b. shipping point. 
shipment prospects. . vi 7 es 


COTTONSEED OIL.—Action was re- Bones and Hoofs 
stricted in the futures market for cot- Round shins, heavy..........ssesee0. $70.00@80.00 
tonseed oils this week as contract hold- MIRC cccesccvccccscscess 


ers took a more bullish stand. The cot- SE dishes iemboniectdiaients , 
ton crop in the South is reported grow- nats batiod, sult & thighs. « FF OOgST. 
ing well. Hoofs, house run, assorted........... 
Q pethene on Friday ee SURE DENSE ccccccccccccccccccccccces 
uo P rere: Ar — 
13.125; Area B, 13.40; Area C, 12.875; _*Delivered Chicago. 





SSA3RRS3 
Sssssse 


Area D, 12.75; Area E, 12.625, and Area Animal Hair 

F, 12.50. (See page 25 of September 18 Winter coil dried, per ton........... $ 60.00 
: 4 Summer coil dried, per ton.......... : 7.50 

1943, issue for explanation of area des- a Soa hee ™ Ss 





ignations as used in the PROVISIONER.) Cattle awitehes "feo .-- 0. .ssssoss: 
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° ° your curing cellar, NEVERFAIL 3-Day 
Will Give You a — frees — capital ... permits 
you to take quick advantage of. any fav- 

MORE GREASE orable change in the market. At the same 
PURER GREASE time it greatly improves the quality of 
LESS REWORKING your product . . . enables you to get the 
GREATER CLEANLINESS highest prices which you are permitted 


We invite your inquiries 


The French Oil Mill 
Machinery Company 


FRENCH NEVERFAIL 3-DAY HAM 
CURBPRESS | “2 4 


By moving hams more quickly through 





to ask: Write us! 


H. J. MAYER & SONS CO. 


6819-27 SOUTH ASHLAND AVENUE © CHICAGO 36 LLING 
Conadion Wind nt 
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Per unit 
+ + 81.25" 


Per ewt. 
++ $1.00 
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HIDES AND SKINS 





Packer hide permits filled except for 
few heavy hides—All packers clear 
May calf and kipskins at ceiling— 
East and West Coast hide markets 
sold up—Shearling market eases. 


Chicago 


PACKER HIDES.—There was a little 
further trading in the local packer hide 
market at early mid-week, with all hides 
involved moving at full ceiling prices. 
Packers are just about through for the 
current movement, although there are 
at present still a few unfilled permits 
involving possibly six or seven cars of 
heavy native steers and cows, and also 
a few heavy branded steers. These per- 
mits are expected to be cleaned up be- 
fore the expiration date, June 10. The 
larger outside packers cleared their 
May production during the activity 
previous week, 

Permits this month showed no par- 
ticular change as to size, according to 
traders, although there was the usual 
seasonal shifting between various de- 
scriptions. Where tanners are securing 
foreign hides, deductions have been 
made from the domestic hide permits to 
allow for this; but apparently most 
tanners are securing about all the hides 
they can handle with their present labor 
supply. 

Cattle slaughter under federal in- 
spection at 32 centers for the week 
ended June 3 totalled 146,382 head, re- 
flecting the holiday, as compared with 
175,939 for previous week, and 123,238 
for same week a year ago. Calf slaugh- 
ter reached 78,266 head despite the holi- 
days, as against 86,730 for previous 
week, and 47,435 for the corresponding 
week a year ago. 


OUTSIDE SMALL PACKER HIDES. 
—A limited trade in outside small 
packer hides was reported at the maxi- 
mum of 15¢ flat, trimmed, for all-weight 
native steers and cows, and 14c for 
brands, f.o.b. shipping points. There are 
quite a few small packer hides still un- 
sold to tanners but these are in the 
hands of dealers, who have sold out the 


60 lb. and down and are holding the 
heavy end; as the average weight light- 
ens with the Summer, there will prob- 
ably be sufficient unfilled demand for 
heavy hides to absorb this stock, despite 
the back dating. 


PACIFIC COAST.—The Pacific Coast 
market is now reported to be just about 
cleaned up on May hides, with all sales 
at the ceiling of 13%%c, flat, for steers 
and cows, and 10c for bulls, f.o.b. ship- 
ping points. 

FOREIGN WET SALTED HIDES.— 
There has been very little news from 
the South American market this week, 
although there was a report early in 
the week of a couple packs of Argentine 
steers moving to England. Under the 
present arrangement, only 25 percent 
of the foreign hides come to the States, 
the balance going to the United King- 
dom. 

COUNTRY HIDES.—Activity this 
week in country hides has been limited 
and there are quite a few 60 lb. and up 
country all-weights still in the hands of 
dealers. Upper leather tanners have 
worked the market over pretty well to 
find anything of lighter average weight, 
taking these in preference to small 
packer stock of heavier average. These 
unsold heavy hides run back to Jan. to 
Mar. take-off and may be a little diffi- 
cult to move at the full ceiling as we 
go into better seasonal hides. However, 
all sales of country all-weights so far 
have been reported at 15c flat, trimmed, 
or 14c flat, untrimmed, f.o.b. shipping 
points, with brands moving at a cent 
less; glues at 12@12%%c, trimmed, and 
country bulls 11@11%, trimmed. 

CALFSKINS.—Packer calfskins were 
active from mid-week on and all pack- 
ers have cleared their May production, 
most sales being on New York selec- 
tion; on a per pound basis, market is 
quotable at 27c for heavies and 23%c 
for lights under 9% lbs. 


City calfskins are quotable at 20%c 
for 8/10 lb., and 23c for 10/15 lb., and 
outside cities same basis, but collectors 
cleared their holdings earlier, generally 
on New York selection. Country calf 


sold at 16c for 10 lb. and down and 18c 
for 10/15 lb. City light calf and deacons 
are salable at $1.43, selected. 

KIPSKINS.—Packer kips are quot- 
able at 20c for 15-30 lb. natives and 
17%c for brands. All packers sold or 
booked May production this week, part- 
ly on New York selection. 


City kipskins are salable at 18c¢ for 
15-30 lb. natives and 17e for brands, but 
these moved previous week on New 
York selection. Country kips sold at 
16c, flat, f.o.b. shipping point. 

Packer May regular slunks sold this 
week at $1.10, flat, and hairless 55c, 
flat, the maximum. 


SHEEPSKINS.—F urther easiness has 
developed in packer shearlings and pro- 
duction is now about at its peak for the 
season, but will probably continue there 
for a couple weeks as the season was 
considerably delayed this year. Late 
last week, six cars moved at $1.40 for 
No. 1’s, $1.00 for No. 2’s and 80c¢ for 
No. 3’s; four more cars moved this week 
at $1.35, 90c and 70c for the three 
grades. Buyers are talking down to 
$1.30 for No. 1’s, and claim to have 
bought some on this basis; an offering 
at $1.35 is still unsold. This is the light 
production season for pickled skins and 
market is quotable strong at $7.75@ 
8.00 per doz. packer production sheep 
and lambskins; individual ceilings by 
grades govern sales. Packer wool pelts 
last sold in a representative way at 
$4.00@4.10 per cwt. liveweight basis, 
early May take-off; season is over but 
straggling sales are intimated around 
$3.80@3.85 per cwt. Genuine spring 
lamb pelts are reported to have sold 
from $2.00 per cwt. liveweight basis for 
southerns up to $2.40 for mid-west na- 
tives but volume so far is hardly enough 
to define the market. 


New York 


PACKER HIDES.—The New York 
packers cleared most of their May hides 
last week at full ceiling prices and are 
now said to be about cleaned up, with 
permits just about filled. 


CALFSKINS.—Supplies of calfskins 
have been more liberal recently but 
there are buyers for everything avail- 
able. Collectors in the New York mar- 
ket cleared their May accumulation at 
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A COMPLETE VOLUME 


of 26 issues of THE NATIONAL PROVISIONER can be 
easily filed for reference to items of trade information or 
trade statistics by putting them in our 


New Multiple Binder 
Simple as filing letters in an 


regular bound book. Cloth 
board cover and name 


$1.75, postpaid. Send us 
your orders today. 


No key, nothing to unscrew. 
Slip in place and they stay 
there until you want them. 


TRUCK 


file. Looks like a 


in gold. Priced at 
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the maximum,—3-4’s at $1.15, 4-5’s 
$1.30, 5-7’s $1.65, 7-9’s $2.60, 9-12’s 
$3.55, 12/17 kips $3.95, and 17 lb. up 
$4.35. Packers cleared their May skins 
this week, also at ceiling prices; 3-4’s 
sold at $1.25, 4-5’s $1.40, 5-7’s $1.80, 


7-9’s $2.80, 9-12’s $3.80, 
$4.20, and 17 lb. up $4.60. 


12/17 kips 














WEEK'S CLOSING MARKETS 





FRIDAY'S CLOSING 


Provisions 


Trading was light in the provision 








CHICAGO HIDE QUOTATIONS 





Quotations on hides at Chicago: 


market as the week closed. Offerings of PACKER HIDES 
FDA Purchases and most primal cuts were below demands. Week entet Peer. Car. gul 
Chicago hog prices were steady but June 9, "44 week 1943 
. € at 3 8. @15 @15% ( 
Announcements approximately 13,000 were unsold. SS Bae qiaie que 
Hyvy. butt 
. brnd’d strs... @i4% @l4% 4 
CANNED MEATS.—Having learned Cottonseed Oil Hvy. Col. strs. au @js a" 
ix-light Tex. 
that the procurement agency for the July 14.30n; Oct. 13.90n; Dec. 13.60n; eres @i5 @15 aus 
. : a re ? “4 Brnd'd cows... a4 al4% 
armed forces has nearly completed its Mar. 13.15 to 13.30; May 13.25 to 13.34. fivy. nat cows.  @iaig ais, = «aut 
current program for the purchase of Quiet and no sales. Lt. mat. cows.. GIB% 615% ay 
— . at. bulls...... fiz a@i2 2 
canned meats containing pork material, Brnd’d bulls. @ii , @u @ii 
the Commodity Credit Corporation has Coens ;..-- Bree =6BKer 67heE 
es. 8. 8 ge P Kips, nat...... @20 @2 @n 
announced it is in a position to consider Kips, brnd‘d. .. @17% ali% ait 
offers for larger quantities of its reg- DRESSED WEIGHTS BELOW ‘43 Siueks ror; @t10 as = 


ular canned meat items, such as tush- 
onka, luncheon meat, and bulk pork 


Average dressed weights of cattle, 


CITY AND OUTSIDE SMALL PACKERS 


eae s s . - Nat. all-wts... ails ai @l5 

sausage; also, for moderate quantities ne yeti 0 7. i « Branded all-wts. @l4 a4 als 
A d 3 s P Nat. bulls..... @11y @i1% @11% 

of canned oye ee conned perk = nor then the averages & year earlier, pid oom... Ge aio, aig 
rk. Po ’ Calfskins ..... 2014@23 20144 23 20%423 

pe ono aa pee dgpenayee perk Pur calves were higher. Average dressed Kips ......... @1s @18 *@is 
chases will be made on the basis of the ‘spall ; : Slunks, reg.... @1.10 @i.10 @i.10 
best competitive offers according to the weights of animals purchased by in-  Stunks, nris::::  @55 @55 as 


Credit Commodity Corporation. 
PURCHASES.—The CCC purchased 


pected packers during April, with com- 
parisons: 


All packer hides and all calf and kipskins quoted 


on trimmed, 


selected basis; 


small packer hides 


quoted flat, trimmed; all slunks quoted flat 


Apr., 1944 Mar., 1944 Apr., 1943 
the following meat and meat food prod- Ibs. Ibs. Ibs. ™ sa a. ol 
. > » 34 S22 * at ¢ 7 vy steers. es “tie mie 
ucts during the week ended June 3:  [2jtle --------530.8 o383 *87.6 Hvy. cows..... @15 a5 alse 
3,318,000 lbs. frozen pork; 2,645,000 Ibs. Hogs ......... 181.7 183.6 191.6 Buffs ......... ais @15 ais 
cured pork; 90,000 Ibs. frozen beef and “"**? «*-*"": _ _ — eS “11% 10 G04 
; ’ . Bs é Sulls ......-. — 2 2 ) 
veal; 384,000 Ibs. frozen lamb and mut- Total dressed weight of meat and Xie 0 2 1 Gig By 


ton; 7,491,000 lbs. canned meats; 27,- 
980,000 lbs. lard and rendered pork fat, 


lard produced under federal inspection 
during April, with comparisons: 


Horsehides 


6.50@8.00 6.5048.00 6.50@7.% 


All country hides and skins quoted on flat basis 


and 96,000 bundles, 100-yards each, hog Apr.. 1944 Mar. 1944 Apr. 1943 SHEEPSKINS 

casings. bs. 8 Ibs Pkr. shearlgs... _ @ 1.35 “ai 50 @2.5 
Beef .... + 495,302,000  560,415.000 435,072,000 = Pry pelts .....25 @25% 25 @26 28462 
i re 51,596,000 49,256,000 31,786,000 


Pork (carcass 


wt.) ..1,140,100,000 = 1,312,673,000 853,259,000 
Lamb < 
CHICAGO HIDE MOVEMENT aoe 58,683,000 66,557,000 64,101,000 LIVE PRICES IN APRIL 
Receipts of hides at Chicago for the —,, P°t#! = }:749-681,000 1,988,901,000 — 1,384.217,000 Average prices paid by federally in- 
week ended June 2, 1944, were 5,860,- ee See 125,000 970,921,000 670,622,000 += Speeted packers for livestock in April 


000 lbs.; previous week, 7,075,000 Ibs.; 
same week last year, 5,279,000 lbs.; 
Jan. 1 to date 134,666,000 lbs.; a year 
earlier 136,665,000. 

Shipments of hides from Chicago for 
week ended June 2, 1944, were 3,459,- 


Lard produc- 
tion 221,830,000 
Rendered pork 
a 22,099,000 


249,020,000 132,836,000 


24,815,000 14,859,000 


*Includes rendered pork fat. 


were higher than in March for cattle 
and calves and for hogs and sheep were 
under those paid last month. Costs for 
all classes of livestock, except sheep 


and lambs, 


were considerably 


below 


April, 1943. Average costs to packers 


000 lbs.; previous week 5,418,000 lIbs.; spices ) Mar Apr.. 
same week last year 3,652,000 Ibs.; Jan. BUY—BUY—BUY—BUY—BUY ioe 1944 194i 
1 to date, 95,010,000 lbs.; for the cor- Buy United States War Bonds and ([attle -...-....-. = =. “es 
responding period in 1943, 104,678,000 Stamps! Buy them often to insure Vie- Calves -.....0..... 12.95 12.89 13.79 
Ibs. tory for Freedom. Seep and lambs. i ines es ies 








OLD PLANTATION SEASONINGS 


HAVE FAITHFULLY SERVED THE MEAT INDUSTRY 
FOR TWENTY YEARS BY BUILDING FLAVOR IN YOUR 
SAUSAGE PRODUCTS. WE WILL CONTINUE TO SERVE. 


A. C. LEGG PACKING COMPANY, INC. 


BIRMINGHAM, ALABAMA 
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Recent Patents 


(Continued from page 24.) 


corporation registered in Minnesota. 





1 wes 2 | 


Portions of the carton serve as a 
cutting board for severing sections of 
the content and tray for the same. 


No. 2,349,315, AIR CIRCULATING 
SYSTEM FOR REFRIGERATOR 
CARS AND THE LIKE, patented May 
93, 1944 by William E. Van Dorn, Pasa- 
dena, Calif., assignor to Pacific Rail- 
way Equipment Company, Los Angeles, 
Calif., a corporation of California. 





For cars having a liftable loading 
rack above the floor, the inventor pro- 
vides an air-impelled unit extending 
transversely of the car in the space be- 
tween the floor and rack, with a casing 
cover for the unit, carried by the rack. 


No. 2,349,377, PROCESS OF TREAT- 
ING FATTY MATERIAL, patented 
May 23, 1944 by Herbert Otto Renner, 


Des Plaines, IIl., assignor, by mesne as- 
signments, to J..R. Short Milling Com- 
pany, Chicago, Ill., a corporation of 
Illinois. 

















Refined, edible fat is processed to re- 
move off-flavors and off-odors, so that 
it may be used in bread making and the 
like. 


No. 2,349,378, APPARATUS FOR 
TREATING FATTY MATERIAL, pat- 
ented May 23, 1944 by Herbert Otto 
Renner, Des Plaines, IIl., assignor, by 
mesne assignments, to J. R. Short Mill- 
ing Company, Chicago, IIl., a corpora- 
tion of Illinois. 


This patent covers the apparatus for 
carrying out the above process. 


No. 2,349,836, PROCESS FOR THE 
CURING AND PRESERVATION OF 
ANIMAL AND FISH PRODUCTS, pat- 
ented May 30, 1944 by Leander S. 
Stuart, Bethesda, Md., assignor to 
Claude R. Wickard, as Secretary of 
Agriculture of the United States of 


America, and to his successors in office. 

This process comprises subjecting the 
products to the action of an alkyl ester 
of para-aminobenzoic acid and at least 
one member selected from the group 
consisting of monohalide derivatives of 
aliphatic acids other than fluorine de- 
rivatives and alkali salts of monohalide 
derivatives. 


No. 2,349,367, REFRIGERATING 


APPARATUS, patented May 23, 1944 
by Glenn Muffly, Springfield, Ohio. 











= 


In this plural evaporator apparatus, 
a control is provided and arranged to 
act to regulate the relative refrigerat- 
ing effects produced by all the evapora- 
tors. 


No. 2,349,465, METHOD OF AND 
APPARATUS FOR SLICING MEAT, 
patented May 23, 1944 by Carl V. Rupin, 
Topeka, Kans. 

The meat is frozen in an elongated 
body, and then rotated while fed to a 
knife, radially disposed to the axis of 
rotation, so as to form a helix of sliced 
meat. 








WAX SALZMAN I 








formation. 


® Gravity & Power Con- 
veyors —Roller —Belt 
—Slat—Chain 


®@Portable Conveyors & 
Pilers 


© Pushbar Elevators 
© Tiering Machines 
© Spiral Chutes 


© Pneumatic Tube Sys- 
tems 








A CONVEYOR THAT 






is easily wheeled into crowded corners, around the shipping platform 
—fine for truck loading. Adjustable boom is clear of 

obstructions; easily extended over piles into car or truck. Available 
in three sizes with high end of carrier adjustable up to 744, 8% and 
9% feet; stacks commodities as high as 12, 13 or 14 feet. Handles 
individual items up to 100 Ibs. Motor mechanism in base frame— 
plug into any convenient outlet. 


STANDARD CONVEYOR COMPANY 
GENERAL OFFICES: NORTH ST. PAUL, MINN. 
Sales and Service in Principal Cities 


$T 


YOU CAN 
‘WHEEL AROUND 
-- THE 
»HANDIBELT 
PORTABLE 
PILER 


This portable, inclined belt 
type conveyor loads, un- 
loads, elevates, stacks, han- 
dies cartons, cases, bags, 
other packages. Compact, 
completely self-contained, it 


supporting 


Write Dept. NP-64 for full in- 
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LIVESTOCK MARKETS 24004 2.0 





LIVESTOCK COSTS UP 14% 


Federally inspected packers’ expendi- 
tures for livestock in April were about 
14 per cent larger than in the same 


NEW YORK LIVESTOCK 


Livestock prices at Jersey City, June 
6, 1944, as reported by the Office of 
Distribution: 


—— 


CORN BELT DIRECT TRADING 


(Reported by U. 8S. Department of Agricultuy 
Food Distribution Administration.) 


Des Moines, la., June 8.—At the 1 


month last year, totaling $350,150,000 


against $306,243,000 in April, 1943. The “‘\\.... 


Steers, good and choice............ unquoted 
total spent for hogs was $202,526,000 Cows, good van nnnncsaeteteesees pu 13.50 
compared with $169,036,000 a year (ows ‘utter and common..........  §.00@11-50 


earlier, an increase of 20 per cent; for Dh ME tascscée ceeds vee oeee 12.00 


Bulls, light and medium - 10.00@11.50 


cattle, $116,449,000 compared with 1 
$109,029,000; for calves, $11,997,000 ‘ALVES: . 
° Vealers, good and choice.......... $19.00@19.50 
against $7,712,000; and for sheep and Vealers, common to medium. . 11.00@17.00 
lambs $19,177,000 against $20,468,000. Vealers, culls .........0++sseeeee. 7.08 
The 939,000 cattle, 6,290,000 hogs and a. pe _ 
. . ogs, good and choice, 160-180 Ibs.. 13.0 
1,378,000 sheep and lambs killed under Hogs, good and choice, 160-270 the... 14:30 
j j j j Hogs, good and choice, 270-330 Ibs.. 12.50@14.00 
arses Pong eget al ten rm Sows, ve i 300-600 lbs il be bG60 006 10:00@ 10.50 
s ered i 
April last year. Calves averaged heav- — Vee ; . ee 
With : Aambs, good to choice, spring...... 7.5) 
ier than a year ago. Average live Lambs, medium ............ = CER 15.00 
weights were: SNE ae u5800006nb0eccssenenentaves 3.00@ 7.00 
Apr., 1944 Mar., 1044 Ape.. 1943 Receipts of salable livestock at Jersey 
Cattle ........972.2 983.9 980.1 City and 41st st., New York market for 
Steers .......983.4 987.3 1,000.2 week ended June 3, 1944: 
Calves ....... 166.9 156.5 153.3 . ; 

ol ne 240.3 242.5 254.0 Cattle Calves Hogs* Sheep 
. be - » 9 Salable receipts ..... 870 994 256 
lambs ..... 98.5 95.4 94.7 Total with directs...5,700 11,316 43,450 
Total live weights of cattle, calves, oe week: eee uf 

Salable receipts.... ,065 ,125 
hogs and sheep slaughtered under fed- Total with directs. .5,053 10390 53,814 





eral inspection during April, 1944: 


*Including hogs at 31st street. 





Aor.. ! 1944 Mar., Ss Apr., 1943 
Ib lbs 
Cattle .. 912,612,000 1, - 543, 000 
Calves 92,64: », 
Hogs ...1, 1,13 
— * 133,700,000 LIVESTOCK SUPPLY SOURCES 





Total .2,645,523'000 3,012,199,000 Percentage of livestock slaughtered 
during April, 1944, bought at stock- 
yards and direct, as reported by the 


War Food Administration: 


ST. LOUIS HOGS IN MAY Apr,  Mar., 


2, 108,090,000 





1944 1944 
° : Per- Per 
Receipts, weights and range of top  Cattle— cent cent 
prices for hogs at St. Louis National Steckyarde ine pdeenerl 76.2 76.9 
Stock Yards, Ill. for May, 1944, with “5 
comparisons, reported by H. L. Sparks Calves— 
‘ Stockyards ...cccscccee stand 53.8 53.43 
& Co., were: ean. cin ehcdwes 44.6 46.2 46.57 
May May 
1944 1943 Hloss— 
Total receipts .........e.e0008 349,7 7 7 293,250 Stockyards .........+++. 47.5 48.0 44.90 
Average weight, lbs.......... 233 CN ee 52.0 55.10 
Top prices: 
NS og enh oo Ue oc ll $ 13.70 $ 14.75 Sheep and lambs— 
EE :5:646-004002.60864K 008 13.70 14.10 OGIO oc acccesdeccs 61.4 62.4 * 66.98 
MR UUNE pc cSinan axa baka 13.08 14.33 otra occ xb cibuincen 38.6 37.6 33.02 


concentration yards and 11 packing 
plants in Iowa and Minnesota, Price 
were steady to 15c lower. 


Hogs, good to choice: 


160-180 Ib. .. $104 

180-200 Ib : 13. 0gn 

200-330 Ib 10.55@18 » 

330-360 Ib . 10.40@1% 
Sows 

270-400 Ib esas ‘ $ 9.60@10% 

SEOEED BD. wn ccccssens 


9.@ 10.6 


Receipts of hogs at Corn Belt mar. 
kets for the week ended June 8: 


This Las 

week weet 
weater. Fame B...cceccscsss -. 43,300 35,0 
Saturday, June 3............. 32,700 28.40) 
Monday, June 5.......... -«» 48,000 40,10) 
Tuesday, June 6........ coos Se Holida: 
Wednesday, June 7........... 32,200 43, 
ThereGay, dume B......ccccsee 37,100 42.10 





KINDS OF LIVESTOCK KILLED 


The percentage of each class of live. 
stock slaughtered under federal in 
spection during April, 1944: 


Apr., Mar., Apr. 
1944 1944 1s 
Per- Per- Per 
Cattle— cent cent cent 
GOOG sccccsccccccocesseee 56.5 a4 
BEGEEOED c.ccccseceosecess 10.6 10.9 
GOWD sccccovcccvccecces 26.6 28.8 z 
Cows and heifers.......37.2 39.7 395 
Bulls and stags......... 4.4 3.8 28 
Canner and cutter'..... 11.9 11.6 , 
Hogs 
OE | cexnssroncieceaens 8.4 10.9 47. 
Barrows and gilts...... 91.0 88.0 52.21 
Stags and boars........ 6 1.1 
Sheep and lambs— 
Lambs and yrigs.......93.4 93.8 95 
DED dabsnsancesoacees 6.6 6.2 43. 


‘Included in cattle classifications. 


Buy United States War Bonds and 
Stamps! Buy them often to insure Vir 
tory for Freedom. 











FORT WAYNE, IND. 
DAYTON, OHIO 
LAFAYETTE, IND. 
CINCINNATI, OHIO 
INDIANAPOLIS, IND. 
DETROIT, MICH. 





Keep ’em fed... 
keep ’em fighting! 





Order Buyer of Live Stock 
L. H. MeMURRAY 


Indianapolis, Indiana 

















LOUISVILLE, KY. 








SIOUX CITY, IOWA 
NASHVILLE, TENN. 
MONTGOMERY, ALA. 
OMAHA, NEB. 


TT- MURRAY 


SER V4 





UF s 








West Fargo, N.D 


LIVESTOCK ORDER BUYING C0 


South St. Paul, Minn. 


Billings, Mont 
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PACKERS’ PURCHASES 


Purchases of livestock by packers at principal 
centers for the week ending Saturday, June 3, 
14, as reported to The National Provisioner: 


CHICAGO 

















Armour and Company, 11,867 hogs; Swift & 
Company, 1,179 hogs; Wilson & Co., 5,393 hogs; 
Western Packing Co., Ine., 5,085 hogs; Agar 
Packing Co., “7,682 hogs; Shippers, 4,742 hogs; 
Others, 23,347 hogs 

Total: 15,549 cattle: 2,941 calves; 59,245 hogs; 
5.501 sheep. 

KANSAS CITY 
Cattle Calves Hogs Sheep 
Armour and Company 1,830 374 8.729 5,287 
Codahy Pkg. Co..... 1,330 780 8 7,727 
swift & Company. 1,096 9,368 
Wilson & Co......--- 727 =7,055 
Campbell Soup Co. aos 
QURETS .ccccccceeees 791 
ee 2,977 33,670 
OMAHA 
Cattle and 
Calves Hogs Sheep 
Armour and Company -.-. 5,845 17,789 2,651 
Cudahy Pkg. Co.... ... 8,468 15,641 2,600 
Swift & Company... .. 8,431 8,008 2,852 
Wilson & Co........ . 2,411 8,279 1,418 
Pe TTT TTL 10,815 as 

Cattle and calves: Kroger Pkg. Co., 809; Ne- 
braska Beef, 441; Greater Omaha Pack., 135: 
Eagle Pkg., 21; George Sm: 96; Rothschild 
M. & Sons, 234; John Roth, 157; So. Omaha Pkg., 
506; Others, 10,815. 

Total: 17.554 cattle and calves; 60,532 hogs, 
and 9,521 sheep. 

EAST ST. Louis 
Cattle Calves Hogs Sheep 
Armour and Cpaey 1,069 771 15,215 2,953 
Swift & Company. 785 2,170 10,785 2,113 
Hunter Pkg. Co..... 695 --» 4,836 87 
Heil Pkg. Co........ ewe 2.463 een 
Krey Pkg. Co....... 8,034 
Sieloff Se, Gceece 456 
Laclede Pkg. Co..... TT oon 2,423 _ 
GUID ccccsccccccce 1,882 1,167 9,614 ie 
Shippers . 2,605 2,993 13,239 701 
ae 7,036 7,101 52,065 5,854 
SIOUX CITY 
Cattle Calves Hogs Sheep 
Cudahy Pkg. Co..... 2,573 73 15,197 3,670 
Armour and ag 4,130 20 16,298 2,084 
Swift & Company... 2,224 27 7,400 1,872 
eee 314 3 14 . 
PE sascncencas 9,441 1 3,132 
pe 18,682 124 42,041 
8T. JOSEPH 
Cattle Calves Hogs Sheep 
Swift & Company... 1,769 616 15,836 5, 223 
Armour and Company 1,775 659 13,463 2,326 

- .ceeckvekeses »f 8 1,406 1233 

SE Spdrecidncne 5,424 1,283 30,705 8,782 
P.... including 508 cattle and 9,411 sheep bought 
irect 


OKLAHOMA CITY 














Cattle Calves Hogs Sheep 
Armour and ~ competi 1,679 1,113 5,327 1,775 
Wilson & Co.. 1,960 1,315 5,084 1,898 
PE Dacian ae-oire 222 ven 32 ees 
| | a 61 2,428 11,143 3,673 
ant including 6,682 hogs and 1,395 sheep bought 
irect 
DENVER 
Cattle Calves Hogs Sheep 
Armour and So 1,049 100 4,967 1,252 
Swift & Company. 1,430 195 5,977 654 
Cudahy Pkg. Co..... 612 111 3,219 1,287 
WEED sckcwecssysvn 1,641 172 2,305 492 
- ee 4,732 578 16,468 3,685 
FORT WORTH 
Cattle Calves Hogs Sheep 
Armour and Company 2,863 1,765 5,120 47,579 
Swift & Company... 2,988 1,686 5,448 63,426 
tah cine sec 570 22 724 9 
Ee 6,421 3,473 11,292 111,014 
WICHITA 
Cattle Calves Hogs Sheep 
Cudahy Pkg. Co.. 926 578 8,472 3,822 
Dunn-Ostertag ..... 46 77 con 
ted W. Dold....... 57 717 eee 
Sunflower Pkg. Co.. 36 66 ese 
SEE ete oben’ a 2,650 586 111 
ET Wh ee ais va 8,715 578 9,918 3,933 
CINCINNATI 
Cattle Calves Hogs Sheep 
8. W. Gall’s Sons... ia one ii 417 
E. Kahn's Sons Co.. 460 282 6,593 169 
Lohrey Packing Co. 6 wie 379 ba 
H. H. Meyer Pkg. Co. 2: 3,820 aa 
7. Schlachter ....... 192 124 ese 103 
4. & F. Schroth P. Co. 13 2,856 eve 
7. F. Stegner Co..... 224 309 a mt 
PINES cbeeeees 1,010 719 726 137 
Shippers 2.2.33. :: is 214 2,696 170 
ems 4... eeeccee 1,928 1, 648 17,080 996 


hy including 1,704 cattle, 9 calves, 1,000 hogs 
ind 376 sheep bought direct. 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets, Thursday, June 8, 1944, reported by 
U. S. Dept. of Agriculture, Food Distribution Administration: 


Hogs (soft & oily not quoted) : 
BARROWS AND GILTS: 
Good and Choice: 


Ce $ 9.50@11.75 
| eae 11.50@ 12.65 
DP, anebacarwaate 12.2 oe 13.75 
oe Parr 13. 


200-220 





370-300 Ibs 
300-330 Ibs. 
330-360 Ibs. 





total tt 


Medium: 
160-220 Ibs. 
SOWS: 


Good and Choice: 


jubeoats 11.5 


270-300 Ibs. 10.90@ 11.00 1 

300-330 Ibs. 10.90@ 11.00 1 

330-360 Ibs. ..... 10.85@ 10.90 1 

360-400 Ibs. 10.75@ 10.85 1 
Good: 

400-450 Ibs. ............ 10.65@10.75 1 

450-550 Ibs. ............ 10.50@10.65 1 
Medium: 

ED MG. awbccweckaes 9.25@10.25 


Slaughter Cattle, Vealers, and Calves: 
STEERS, Choice: 





700- 900 Ibs. 16.25@17 

900-1100 Ibs. 16.25@17 

1100-1300 Ibs. 16.50@17.2! 

1300-1500 Ibs. .......... 16.75@17 50 16.50@ 17.25 
STEERS, Good: 

700- 900 Ibs. 


900-1100 Ibs. 
1100-1300 Ibs. 
1300-1500 Ibs. 
STEERS, Medium: 
700-1100 Ibs. 
1100-1300 Ibs. 
STEERS, Common: 
700-1100 Ibs. 
HEIFERS, Choice: 
600- 800 Ibs. 
800-1000 Ibs. 


HEIFERS, Good: 








i.e. see 16.25@17.00 





3. 
3. 
1.7 
1.2 
1, 


90@ 13.00 10. 


— ee 


portary 


ebeces . 13.00@15.25 13. 
veenenas 13.00@15.50 13. 


er Tere 11.50@13.00 11, 


. 16.00@16.T5 15. 
1 


CHICAGO NAT. STK. YDS. 


$ 9.50@11.15 
11.00@12.15 
12.00@13.70 
13.70 only 
13.70 only 


70 only 
70 only 
75@ 13.70 
2 5@11.75 
00@11.25 


25@12 


00@ 11.15 
.00@ 11.15 
.00@11,.15 
.00@11.10 


-00@11.10 
.00@11.10 


75@11.00 








ay 
50@ 16.50 


25@15.50 
50@ 15.50 





75@13.50 


75@16.25 
75@ 16.50 





 & 2 (iP 15.25@16.00 14.50@15.75 
800-1000 Ibs. .......... 15.50@16.25 14.75@15.75 
HEIFERS, Medium: 
500- 900 Ibs. .......... 12.00@15.50 12.00@14.75 
HEIFERS, Common: 
500- 900 Ibs. .......... 10.00@12.00 10.00@ 12.00 
COWS, All Weights: 
Gee  cccvessvensas -+e+ 13.00@14.25 = 11.50@13.25 
POGUE. cc ccesssccseses 11.50@13.00 9.7: nO 
Cutter and common..... 8.25@11.50 8.00@ 9.75 
COMMER cccccascwers 7.00@ 8.25 6.25@ 8.00 
BULLS, (Ylgs. Excl.), All Weights: 
Beek, Beeb cacccevveses 12.50@14.25 11.75@13.50 
Sausage, good.......... 5 11.00@11.75 
Sausage, medium....... 4 75 10.00@ 11.00 
Sausage, cutter & com.. 9.00@10.75 8.50@10.00 


VEALERS, All Weights: 





Good and choice........ 15.00@16.00 14.00@15.25 

Common & medium..... 10.00@15.00 11.50@14.00 

Ga, Fe Gs Be wcccsces 7.00@10.00 7.00@11.00 
CALVES, 500 Ibs. down: 

Good and choice........ 12.00@ 14.00 11.00@13.00 

Common and medium... 9.50@12.00 8.50@11.00 

GON cveccvcsesqsesceces 8.00@ 9.50 7.00@ 8.50 


Slaughter Lambs and Sheep: 





SPRING LAMBS: 
Good and Cholee....2005  ceccccccce 15 
Medium and good......  ..sseseees 12 
COMMMMOM ccc cccccccsss § sevccecese 10 
LAMBS (Shorn): 
Good and choice........ 13 
Medium and good....... 12.50@13.! 11 
COMMON ....cccccccsens 11.00@ 12.25 10 
EWES (Shorn): 
Good and choice........ 6.75@ 7.25 6. 


Common and medium... 50a 6.50 





25@15.75 


-0@ 15.00 


50@13.25 


.25@ 14.00 
.25@ 13.00 
.00@ 11.00 


23@ 7.00 


4.75@ 6.00 


OMAHA 


$10.25€@11.25 $ 9.5 


11.00@13.45 
4 





KANS. 





cITY 


50@ 10 7 
i 50 


13. 45 only 13.50 only 
11.00@13.45 11.10@ 13.50 


10.85@11.10 11 


-00@11.25 


10.60@10.90 10.75@11.10 


9.75@11.75 9.75@12.75 


10.00@10.25 1¢ 
1¢ 





10.00@ 16 
10.00@10. 15 ) 1¢ 


10.00@10.10 10.00@10.15 
10.00@10.1 


10,00@ 10.10 


9.25@10.00 9 


10.15@ 16 


.15@ 10.25 
.D@i 






).00@ 10.1% 


85@ 10.15 


15.65@ 16.65 15.75@ 16.65 


15.85@17.00 
16.15@ 17.00 


15.85@17.00 


16.00@ 17.00 


16.25@17.00 16.00@ 17.00 





14.25@15.85 
14.75@ 16. 
15.00@16 
15.00@16.2 


33 


t 


2.25@14. 
2.75@14. 


Per) 
cut 


—- 


10.50@12.2: 


15.25@16.00 


14.00@ 15.35 





2.25@ 14.7 
2.50@14.7: 


a 
_ 
_ 





).50@ 12.50 


15.25@ 16.00 


15.50@16.15 15.! i0@ 16.25 






13.75@15.50 


14.00@15.50 14.00@ 15.50 


11.25@14.00 11 


9.50@ 11.25 § 


-50@ 14.00 


».50@11.50 


12.254 13.50 11.75@ 13.25 






10.75@ 1: 
7.50@10.75 
6.25@ 7.50 ¢ 


12.25@13.50 12 
1 


11.25@12.00 
9.75@11.25 § 
8.00@ 9.75 





10.25@11.75 


, 
14 10.25 
1.25@ 7.50 


2. 010@ 13.00 


25@12.00 


».75@ 11.25 
8.00@ 9.75 


12.50@14.50 13.00@ 14.00 


8.50@12.50 
7.00@ 8.50 


».00@ 13.00 


Wa 9.00 


Prrrrrr ry 12.00@ 14.00 


Yr 


0G 12.00 


.0@ 8.50 


5.25@15.75 15.25@15.60 


15 
13.75@15. 13.! 
11.25@13.50 11 


13.50@14.50 1 
1@13.25 1: 





9 


6.50@ 7.00 
4.50@ 6.25 


6.50@ 
4.75@ 6.25 


HOG 15.00 
00@ 13.25 


3.25@ 14.00 
> 


00@ 13.00 
50@11.75 


7.40 





8ST. PAUL 


$11.00@11.75 
11.35@13.45 
13.45 only 
13.45 only 
13.45 only 
13.45 only 
11.50@13.45 
11.35@11.60 
11.20@11.35 
11.50@12.00 


10.15 only 
10.15 only 
10.15 only 
10.15 only 


10.15 only 
10.05@10.15 


9.75@ 9.90 





14.50@15.75 
14.50@15.75 
14.50@15.75 
14.50@15.75 


12.50@14.50 
12.50@ 14.50 


11.25@12.50 





14.00@ 15.25 
14.00@15.25 


12.00@ 14.00 


10.50@12.00 


11.75@13.50 
10.50@11.75 
8.25@ 10.50 
6.75@ 8.25 


12.00@13.25 
11.00@12.00 
11.25@11.00 

8.50@10.25 


3.50@16.00 
9.50@13.50 
6.00@ 9.50 


13.75@ 14.25 
12.50@ 13.5 
11.00@12.2% 


6.00@ 6.75 
4.50@ 5.7% 








ST. PAUL 
Cattle Calves Hogs Sheep 
Armour and Company 1, P94 2,802 18,651 271 
Cudahy Pkg. Co..... 1,554 “ee 879 
Swift & Company » 708 25,634 2,067 
QERETS .ncccccccccce § 1,156 . ies 
Total ..2 c.cccses 9,220 3,217 





Cattle 
Hogs 
Sheep 


TOTAL PACKERS’ PURCHASES 


Week 
ended 
June 3 
104,411 1 
388,444 4 


182,654 1 


Cor. 

Prev. week, 

week 1943 
23,136 95,408 
49,903 316,557 
35,170 148,140 
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SLAUGHTER REPORTS 


Special reports to THE NATIONAL PROVI- 
SIONER show the number of livestock slaughtered 


at 15 centers for the week ended June 2, 1944. 
CATTLE 
Week Cor. 
ended Prev. week, 
June 2 week 1943 





Pe bei certdedecne’s 15,549 

i Cc ccrenceances 9,546 

ET. Ninh suds 5 mea genie. one 17,125 

St T, MOND. vcccccekne 4,431 

8 6,240 

EN 6i06044d60000% 8,065 

ihn tee eéieuee 2,740 

Philadelphia 1,679 

Indianapolis . 1,730 

New York & Jersey City. 8,738 

Oklahoma City*.......... 6,289 5 

DE, Ss0tsicrescnes 3,810 7 

DT. Sdanceetesseks 4,245 J 12 

i ME odeeccugs ows aes 8,888 12,498 9,119 

TS eae ee 2,219 2,961 1,668 
BOND, ddvGveetscetriad 101,204 125,460 91,270 


*Cattle and calves. 


PN. o: 4x40 staaeh thon’ 137,389 
Kansas City 7,83 
DE. Ra dticnycieeceetiog < 
East St. Louis* 


St. Joseph 
Sioux City 
Wichita ....... 
Philadelphia 
Indianapolis 
New York & Jersey 
Oklahoma City 









CEE Scocececsewees 

EE has +b.ceea ees weed 

rey er 

PE svab ekehiedeaels 9,637 
ee eee 578, 536 711,144 565,985 
‘Includes National Stock Yards, E. St. Louis, 


Ill., and St. Louis, Mo. 











SHEEP 

DS §s24c6pecnekenea 5,501 10,154 
eee CUP cacsiccvcciics 25,661 29,858 
0 Eee «. 24,904 32,474 
East St. Louis 5,020 8,059 10,113 
St. Joseph ... 16,¢ 12/306 14,963 
Sioux City 12,120 10,348 10,313 
ME <steseracoven ence 3,822 5,136 6,344 
Pree 2,811 2,702 2,688 
Indianapolis ............ 838 1,817 751 
New York & Jersey City. 43.964 48,767 41,253 
Oklahoma City.......... 5,068 8,694 6,479 
Cincinnati 3 478 701 
a ee 7,606 9,333 
St Paul 2,121 4,380 
Milwaukee 1,129 518 

BE. dedadencoocanesse 154,506 181,649 171,093 


+Not including directs. 


RECEIPTS AT CHIEF CENTERS 


Receipts at leading markets for the 
week ended June 3: 


At 20 markets: Cattle Hogs Sheep 
Week ended June 3....178,000 551,000 334,000 
Previous week ........ 226,000 645,000 494,000 
2 ee 195,000 537,000 230,000 
a? athistinaesatacee 246,000 470,000 244,000 
DE -tuestscuspiwanteca 297,000 397,000 233,000 

At 11 markets: Hogs 


Week ended June 3 453,000 





Previous week 517,000 
Year Nn Reh ge eHeRatedeébisecnsneseenns 419,000 
CEU VOUT CR QESKEERCRreS WO Tne tes 6eeewnd 385,000 

194i éRbaSsOUEEEECeRAA eda hoesereryésseeel 335,000 
At 7 markets: Cattle Hogs Sheep 
Week ended June 3....127,000 402,000 177,000 
Previous week ........ 155,000 458,000 222,000 
er GP vcccavens tune 130,000 362,000 144,000 
EE 6n600- 085000008 nde 176,000 320,000 160,000 
BE. baeetasveswevicneaed 138,000 265,000 128,000 


SOUTHEASTERN RECEIPTS 


Receipts of livestock, as reported by 
the Food Distribution Administration, 
at eight southern packing plants lo- 
eated at Albany, Columbus, Moultrie, 
Thomasville, and Tifton, Ga.; Dothan, 
Ala.; Jacksonville and Tallahassee, Fla., 
week ended June 2: 


Cattle Calves Hogs 
Week ended June 2......... 931 516 8,443 
Se Ce crete enasncebsand 864 244 9,191 
RE knoe constewseueee 249 7 13,120 
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MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the Office of Distr 


ibution, War Food Administration) 


WESTERN DRESSED MEATS 


STEERS, carcass Week ending June 3, 


Week previous ........ 
Same week year ago........ 
Week June 3, 
Week previous ........ 
Same week year ago........ 
Week ending June 3, 1944.. 
WOE DUOTROND nec cccccccces 
Same week 
Week 
Week 
Same week year ago..... 
Week ending June 3, 
Week previous 

Same week year ago....... 


COWS, carcass ending 


BULLS, 


carcass 


year ago.. 


VEAL, carcass ending June 3, 


PD. cnendapaedoes 
LAMB, carcass 
MUTTON, 


carcass June 3, 


previous 


Week ending 
Week previous ......... 
Same week year ago... 
Week ending June 3, 
Week previous 
Same week year ago.. 
Week 
Week 
Same 


PORK CUTS, Ibs. 
BEEF 


CUTS, Ibs. ending 


previous 


June 3, 


week year ago...... 


LOCAL 8L 
CATTLE, Week 
Week 
Same 
Week 
Week 
Same week year ago 
Week 
Week 
Same week 
Week 
Week 
Same week year ago....... 
dressed product at New York totaled 
no hogs and 218 lambs in addition to t 


head ending June 3, 


BROT cccccccacsec 
week year ago.... 

CALVES, ending 
previous 


head June 3, 


HOGS, head June 3, 
previous 


ending 
year ago.... 


SHEEP, head ending June 3, 


previous 


Country 
5,565 veal, 


1944... 


1944... 















NEW YORK PHILA. BOStoy 
4.386 - 
scecseeccenuen 5, 664 . 
stteoewked ae wes 4,909 
boeeus 1,266 ro 
pipes Senki 1,536 197 
Jidéeewedwaee 761 She 
rinikwe s — 677 Is 
heanawnes ane: 793 43 
eee Per 70 # 
7,824 = 
venta ds 19,738 = 
bid dele 4,940 440 
28,118 9,491 15,439 
errr rt rey 26,517 7,995 13.0 
eseece 13,519 9.540 9.166 
peaaas 4,028 1,395 L&T 
644006000066 5,424 1,088 26 
1,624 455 “t 
1,916,863 341,887 
. 1,938,699 429,338 
pdeeeees ~ 989,952 492,646 282.07 
need 376, 766 
anaes 300,666 
73,914 
AUGHTERS 
eveuaee 8.731 1,679 
seencens ones 10,942 2,206 
cceseseseoasee 7,535 1,382 
bade 8,875 2,313 
err 10,742 2,690 
10,562 2,398 
jcacce ee 13,: 
ven esnee bees se 52,895 1: 
néoweda 47,008 13,507 
epedesewaveeeas 45,216 2.811 
eveeerenes 53.944 2,702 
eTeTerT yy TTT Tes 41,319 2,688 
4,773 veal, 1 hog and 312 lambs. Previous week 


hat shown above. 








CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Union 
Stock Yards for current and comparative periods. 













RECEIPTS 

Cattle Calves Hogs Slieep 
wis, Ce Bi iccaves 2,238 458 20,421 4,539 
Sat., June ¢ 7 81 7 3,199 
Mon., June 5 1,227 9,075 
Tues., June 6 1,27 4,067 
Wed., June 7 697 2,079 
Thurs., June 8...... 4,000 700 2,000 
*Week so far....... ‘41, 52 3,902 
TVGG GD cossscoees 29, 155 2,675 
eer 40,08 > 2,850 5 
Two years ago...... 42,462 5,670 83, 176 14,503 


“*Including 435 cattle, 46 calves, 31,858 hogs and 





11,997 sheep direct to packers. 

SHIPMENTS 

Cattle Calves Hogs Sheep 

ales GE Bosvcceces 910 
Bt. GURO B.ccccoce 30 —e 
Mon., June 5....... 7,780 119 
Tues., June 6....... 3,251 229 
Wed., June 5, 141 
Thurs., June 8...... 2,500 100 
Week so far........ 19,017 589 6,689 
A. eae 12,771 219 3,739 
BOOP GOO cccccvcscs 17,469 466 4,685 
Two years ago...... 13,652 326 3,550 


JUNE AND YEAR MOVEMENT 
-J une— 


— > - ——Year— 
eapeill 1943 1944 1943 
Cattle 52,27€ 1,022,113 867,006 
Calves 4. 430 97,126 86,138 
Hogs 162,762 3,211,844 2,439,455 
Sheep 44,204 839,278 951,143 





CHICAGO HOG PURCHASES 


Supplies of hogs purchased by Chicago packers 


and shippers, week ended Thursday, June 
Week ended Prev. 
une week 
Packers’ purchases .......... 78, 162 69,550 
Shippers’ purchases ....... ad 7,692 15,736 
MED fe ccecesesnsecivausas 85,854 85,286 








WEEKLY INSPECTED KILL 


There was a sharp decrease in all 
classes of slaughter at 32 inspected 
centers last week, due to the Memorial 
day holiday. However, packers contin- 
ued to process more of all kinds of live- 
stock than for the same time of last 











year. It is expected that kill for the 
week ended June 10 will be back to 
normal again. 

Cattle Calves Hogs Sheep 
NORTH ATLANTIC 

New York, eee 

Jersey C 8,738 8,939 46,582 43,904 

Baltimore, 

Philadelphia 2,701 1,363 28,489 1,952 
NORTH CENTRAL 

Cincinnati, Cleveland, " 

Indianapolis .. 7,764 3,100 56,406 4,752 

Chicago, Elburn. 19,803 5,895 106,316 43,50 
St. Paul-Wisconsin - 
MOG sccccae 14,969 21,936 101,716 11,78 
St. Louis Area*. 6,844 9,182 90, of 17,191 
Sioux City 8,065 233 37,12 
er 16,048 1,077 

Kansas City 9,546 6,375 

lowa & So. 

NR ccc ccce 13,498 4,172 175,262 id 
SOUTHEAST* - 2,673 2,060 21,164 fet 
SOU cS CENTRAL 7 

MEE” sscveees 17,358 9,483 81,168 62,68 
ROC KY ile 
MOUNTAIN® 4,902 558 21,204 6,588 
PACIFIC’ ...... 13,473 3,893 36,340 36,713 

-. ewer 146, ase 78,266 924,076 ® 4 
Total prev. week.17! 86,730 1,140,622 369,08 
Total last year. .123, 238 47,435 858,814 295,88 

1Includes St. Paul, S. St. Paul and Newport, 
Minn., Madison, Milwaukee, Green Bay, Wis, I 
cludes St. Louis Ntl. Stock Yards, E. St. Louis 


3Includes Cedar Rapids, 
Mason City, Marshall 
Waterloo, Iowa, and 
<Includes Birminghen. 
Tallahassee, Fla., a0 


Ill., and St. Louis, Mo. 
Des Moines, Fort Dodge, 
town, Ottumwa, Storm Lake, 
Albert Lea, Austin, Minn. 

Dothan, Montgomery, Ala., 
Albany, Atlanta, Columbus, Moultrie, Thomas 
Tifton, Ga. "Includes S. St. Joseph, Mo., Wichita 
Kan., Oklahoma City, Okla., Ft. Worth, Texas 
*Includes Denver, Colo., Ogden and Salt Lake 
Utah. ‘Includes Los Angeles, Vernon, San Frat 
cisco, San Jose, Sacramento, Vallejo, Calif. 
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—for the 5th War Loan drive during June 
and July. The need for the 5th War Loan 
is immediate, crucial. For impending 
events may make the 5th the supreme 
financial effort of the war. 


The U. S. Treasury has set the overall goal 
at $16,000,000,000 — $6,000,000,000 
from individuals alone. This is the big- 
gest sum ever asked of the American 
people—and it must be raised. 


That’s why the U. S. Treasury asks Man- 
agement and Labor to sit down together 
and organize—NOW! 

For organization—good organization— 
has been responsible for the excellent 
showing of the payroll market. And its 
most important single superiority has 
been personal solicitation—desk to desk, 


1s the Quote nae 


aah 


e Aleit \ 





MANAGEMENT 


e 
bench to bench, machine to machine 
personal solicitation. 71% of all persons 
on payroll deductions were solicited for 


the 4th War Loan. 


Now, to personal solicitation, add the 
sales incentive of a definitely established 
plant quota. Build your campaign around 
a quota plan. Set up departmental goals. 
Stress percentage of participation fig- 
ures. Stimulate group enthusiasm. 


In planning your quota campaign, work 
in close cooperation with the Chairman 
of your War Finance Committee. Every- 
thing is set to make the 5th War Loan 
drive a huge success—with your help! 


(Note: You’ve read this message. If it 
doesn’t apply to you please see that it 
reaches the one person who can put it 
in action!) 








sis of an vero 












bai 
ished oD the loyee- ‘ 
otas are to - estar chase per pores the drive accounting 
: ash bot eel “ deductions — st quota: aising the 
Pe Payroll Seve toward the P " ribute toward ‘at by cash 
3. Regula ill be credited i cted to og 10m at Y educ” 
a mployees 27° exh War Loa xtra i 
3 of ~~ puyind ee edu ctio’ B 
i h quota lim: nt 
_ By extr 
eens plus cash. 






ees x > 30,00' ised 

1,000 emPrcrT deductions $70,000 (to bE Testo 

Regular * aye eight week’ ales of extra Pr" oes 
a yrin the . by 8 employ 





The Treasury Department acknowledges with 
appreciation the publication of this message by 


THE NATIONAL PROVISIONER 


* = & ~~ This is an official U.S. Treasury advertisement—prepared under the auspices of Treasury Department and War Advertising Council. *® % 
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set solid. Minimum 20 
$3.00, sddhtocel words Ise cock. Pedant 
ed”, special rate: minimum 20 werd, $20 
additional words 10c each. Count address or be 
number as four werds. Headline 7 5¢ ext ins 
advertisements 7 5c per line. Displayed; $7.59 
inch. 10% discount for 3 or more insertion, 
CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. PLEASE REMIT With One 
: 
a . .* 
Equipment for Sale Position Wanted Help Wanted 
; WANTED: Medium sized middle eastern 
MEAT PACKERS—ATTENTION! | ,__ Sausage Superintendent | | nts opening for an experienced plant superking 
FOR SALE: 1—Vertical cooker or dryer, 10’ dia. | position as sausage superintendent of large or | Coste of production, This isa permanent 
x 410” high; 2—-#3 CR Mitts & Merrill Hog; medium sized sausage factory or sausage depart- tion with good post-war possibilities wee 
2—4x8 and 4x9 Lard Rolls; 75 large wood tanks: ment of large packer. Government inspected | [THE NATIONAL PROVISIONER, 407 §. Dee 
rendering tanks; tankage dryers. 2—i41 Meat | preferred. West or middle west. W-720, THE | gt., Chicago 5, Ill cating * Seat 
rinders; 1—#27 Buffalo Silent Cutter; 1— | NATIONAL PROVISIONER, 407 S. Dearborn St., es cman 
gy ty Bat he ge FE Fn Chicago 5, Il WANTED: Sausage making foreman for ply HA 
quiries. WHAT “HAVE you FOR SALE? Con- GENERAL PLANT superintendent, all-around located in New York State, who can also Re 


solidated Products Co. Inc., 14-19 Park Row, 
New York City 7. N. Y. 


BEEF CASINGS 


WE offer the following: 40 Tierces Large Beef 
Caps @ 12¢ each; 20 Tierces Extra Wide Beef 
Middles @ $1.00. These prices are f.o.b. Wheel- 
ing, West Virginia. This is first-class merchan- 
dise. John Wenzel Company, Wheeling, West Va. 


FOR SALE: Good reconditioned vertical and hori- 
zontal retorts, trucks and process crates for 
prompt shipment. Ashley Mixon Canning Ma- 
chinery Exchange, Plainview, Texas. LD 822 


Position Wanted 


LOOKING for new, energetic, young blood? Ex- 
perienced salesmanager and branch manager; 39 
years of age, having 22 years of practical experi- 
ence in sales work, research, organization and 
supervision. If you have a tough job, one re- 
quiring capable leadership, write me about your 
proposition. Prefer connection with small packer 
on profit sharing basis. Will go anywhere but 
prefer Pacific Coast, Florida, Texas or East 
Coast. W-707, THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago 5, Ill. 
SUPERINTENDENT OF PORK OPERATIONS— 
15 years’ practical experience—all pork opera- 
tions—curing—smoking—etc. Also experience in 
labor relations—knowledge of beef operations. 
Qualified to take complete charge of medium 
size plant. Employed at present but desires 
change. W-697, THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago 5, Ill. 


MECHANICAL SUPERVISOR—at present em- 
ployed in large packing plant desires change— 
25 years’ experience all phases of packing plant 
mechanical and motive power plant work. Best 
of references. W-696, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago 5, Ill 
LIVESTOCK buyer of sheep, lambs and calves. 
Have had ten years’ experience buying at live- 
stock markets and auctions and have sound 
knowledge how the livestock I buy will grade 
dressed and the percentage it will make. W-711, 
THE NATIONAL PROVISIONER, 300 Madison 
Ave., New York 17, N. Y¥. 

ALERT, capable, progressive executive, 20 years’ 
experience cattle, small stock buyer; purchasing 
agent; personnel and sales department; desires 
connection. W-708, THE NATIONAL PROVI- 
SIONER, 407 8S. Dearborn St., Chicago 5, Ill. 





























practical experience, beef or pork operation. Kill- help. Reply giving full details stating age o 


ing, cutting, etc. Manufacturing sausage, curing, perience and salary expected. Must have 


smoked 
dle labor efficiently. 


a 407 8S. Dearborn St., Chicago 5, 
1. 


meats. Renderi 


ng and by products, Han- references. Write. W-701, THE NATIONAL rho 
W-719, THE NATIONAL VISIONER, 300 Madison Ave., New York 17, N.Y 





BEEF KILLING—Floor foreman for midwestern 





RENDERING 


perience, 
and inventories. Age 39 


N. 


large plant, 


PROVISIONER, 300 Madison Ave., New York 17, | PROVISIONER, 407 S. Dearborn St., Chicago §, 
Y. 


SUPERINTENDENT—16 years’ ex- | Plant processing about 1000 cattle weekly. Must 


supervising all oducti be familiar with all Beef Killing operations an 
SU _712, THE NATIONAL | be able to handle men. W-706, THE NATIONAL 


we il 


Ill. 





MANAGER or assistant manager, 20 years’ ex- 


perience, draft exempt, 


fer BAI house gg t Mo's ba Me and record keeping, permanent position with relj. 


THE 


NATIONAL 


born St., Chicago 5, Ill 


WANTED—Employment Manager. Man with e. 


must be permanent. Pre- perience handling personnel, familiar with tim 


able meat packer with 1600 employees. Give fyi 





SAUSAGE FOREMAN- 
independents. Make al 


ably. 


Not 


! N a working foreman. W-717, THE WANTED—Man thoroughly familiar manufactur 
a hinge ag PROVISIONER, 407 8S. Dearborn St., of gelatin, both processing and selling: reliable 
Chicago 5, 


: particulars. W-710, THE NATIONAL PROVI. 
—experienced with larger SIONER, 407 S. Dearborn St., Chicago 5, Il. 
l types of sausage profit- 





concern centrally located. Give full particulars 








ASSUME full charge New York canning plant. enced. Medium sized packing house. Permanent 


and past experience. W-709, THE NATIONAL 
Help Wanted PROVISIONER, 407 S. Dearborn St., Chicago 5 \ 
Ill. 
Production Manager MASTER MECHANIC—degree preferred. Expet 


Excellent opportunity 


right 


Write fully. 
E 


man with established, progressive concern. Dearborn St., Chicago 5, Ill. 
W-700, THE NATIONAL PROVI- 
SIONER, 300 Madison Ave., New York 17, N. Y. 





and postwar future for W-705, THE NATIONAL PROVISIONER, 407 § 








MANAGER food processing plant—New York City Plants for Sale 


complete charge of 


have held similar responsible position in manu- COMPLETE PACKINGHOUSE, fire proof build- 


facturing concern, pref 


canning experience. 
tial salary. 


Permanent position, substan- Northwest. Wish to retire. FS-703, THE NA- 
Answer must give all details experi- TIONAL PROVISIONER, 407 8S. Dearborn &, 





substantial factory. Must 








erably but not necessarily ing, refrigeration, storage, growing city, Pacific 

















ence, history, age, family and draft status. Chicago 5, Ill. 

W-715, THE NATIONAL PROVISIONER, 300 

Madison Ave., New York 17, N. Y. FOR SALE: Modern slaughter house in Rudyard, 
PRODUCTION FOREMAN — Food processing — | Michigan. Fully equipped for meat b 
New York City—ability to handle help and manu- suitable for cheese factory or storage. Built 
facturing experience essential. Canning experi- 30 x50" with two Carrier-Brunswick coolers 6’xi? 
ence preferred but not indispensable. Permanent and 12’x18’. $5000. Write Mrs. Sandra Timmer 
position, good salary and future prospects. An- backa, 816 W. Euclid, Detroit, Mich. 

swer fully ones experience, salary, age, 

family status. V-714, THE NATIONAL PRO- . 4 

VISIONER, 300 Madison Ave., New York 17, N. Y. Miscellaneous 
WANTED: Sales manager for medium sized plant 

located in central east. This position offers an FOR SALE: 10,000 pounds used hide rope in § 
excellent opportunity for an aggressive young to 9 foot lengths. Price reasonable. Will send 
man, with a growing concern. State full partic- samples on request. Also burlap barrel tops 2x 
ulars in first letter. W-718, THE NATIONAL 27 W-716, THE NATIONAL PROVISIONER, 


PROVISIONER, 407 8 








at. 
Dearborn St., Chicago 5, Ill. 300 Madison Ave., New York 17, N. Y. 











ee 


QUALITY. 


BALTIMORE, MD. 


WASHINGION,D.C, RICHMOND, VA. 
458-11th St, S W. 9% NORTH 17th ST. 


ESSKA 


ROAN 
317 E. 





BEEF e BACON e SAUSAGE e LAMB 
VEAL e SHORTENING e PORK e HAM 
e VEGETABLE OiLe 
===THE WM. SCHLUDERBERG - T. J. KURDLE CO.—= 
MAIN OFFICE-PLANT and REFINERY 
3800-4000 E. BALTIMORE ST. 


OKE, VA. 
A 


* 


ve. 





THEE. KAHN’SSONSCO. 
CINCINNATI, O. 
*‘AMERICAN BEAUTY”’ 
HAMS AND BACON 

Straight and Mixed Cars of Beef, P 


Veal, Lamb and Provisions 





Represented by 


NEW YORK PHILADELPHIA WASHINGTON _ BOSTON 
. W. Laughli Earl McAdams Clayton P. Lee P.G.GrayCo. 
L. han 38 N. Delaware Ave. 1108 F. St.S.W. 148 StateSt. 

441 W.13th St. 

















Liberty 
Bell Brand 


Hams—Bacon—Sausages—Lard—Scrapple 
F. G. VOGT & SONS, INC.— PHILADELPHIA, PA. 

















mums (oh fF ATION a 
THE NATIONAL PROVISIONER “CLASSIFIEDS 


No matter what you may want or need, your 
message will reach the entire packing industry 
in this section. Why not see for yourself by ad- 
vertising on this page? You appeal directly to 
interested prospects. 
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The Original Philadelphia Scrapple 


Pork and Beef Packers 
“Glorified”’ 


HAMS - BACON - LARD - DELICATESSEN 


4142-60 Germantown Ave., Philadelphia, Pa. 


ohn J.Felin&Co., nc. 














CANNED MEATS — ““PANTRY PALS” 





MEAT PRODUCTS OF THE HIGHEST QUALITY 


Awarded to — plant 


STAHL-MEYER, INC. NEW YORK CITY, N. Y. 


FERRIS HICKORY SMOKED HAM and BACON 


from the Land O’@rn 


—~aawaaaeaee~s veprerrrrrererep | 





BLACK HAWK HAMS AND BACON 
PORK - BEEF - VEAL - LAMB 
Straight and Mixed Cars of Packing House Products 


THE RATH PACKING CO. Watertoo, lowa 











, \ j 
CONSULT US % DOMINATES 4 
BEFORE BUYING S y, 


OR SELLING SX cu 


HYGRADE FOOD PRODUCTS CORP. 


30 Church Street, New York, N. Y 
































HUNTER PACKING COMPANY 


EAST ST. LOUIS, ILLINOIS 


BEEF - VEAL + PORK - LAMB 
HUNTERIZED SMOKED AND CANNED HAM 


NEW YORK OFFICE: 408 WEST 14th STREET, PAUL DAVIS, MGR. 


William G. Joyce A. L. Thomas 
Boston, Mass. Washington, D. C. 
Local and 
F. C. Rogers Co. fh} Western Shippers 
Pittsburgh, Pa. 
































HORMEL 
Dairy-Bnand 


B.C.SALAMI 
gigi 








HERE'S AN EXCELLENT 
ADDITION TO YOUR LINE 


Here's a chance to build permanent 

business with a dealership on Hormel - 
Dairy-Brand Salami. Reap plenty of 

additional customer satisfaction. 

There is no finer salami on the market. HORME. 
It’s tops in consumer appeal.. - deli- Good FOODS 
cious, even-textured, free from sinew, 

properly smoked and spiced. You'll e 
be proud to sell it with your regular 
lines. For pricing information, write: 





GEO. A. HORMEL & CO. 


AUSTIN, MINNESOTA 








La 








For fine flavor and color— VI A D VV E RT S F R . 
PRAGUE & in this issue of Tae Nationa PRovISIONESIM 


* Three to five day cure Adler Co., 
A ac 
* Safe, fast, thorough ee ee 
Baker Ice Machi " 
* For a or spray pump aker Ice achine Co 





Cahn, Fred C., Inc 


Calderon, Victor M., Company 
Write for informatica Central Livestock Order Buying Co.. 


The GRIFFITH LABORATORIES Cincinnati Butchers’ Supply Co 


Cleveland Cotton Products Co 
1415-1431 W. 37th St., Chicago 9, lll. Continental Can Co....... 


Corn Products Sales Company.. 


Daniels Manufacturing Co 
Diamond Crystal Salt Co 

Dodge Div., Chrysler Corporation 
Dole Refrigerating Co 

Dupps, John J., 


How to analyze foods Fearn Laboratories, 


Bem, DO Bue GB GO. TAC e cccccccceccs 
Foxboro Company 


How to interpret your findings French Oil Mill Machinery Co 


General Blectric Company... ...cccccccccces 











Girdler Corp.. ’ 
GMC Truck & Coach Div. General Motors Corp ~ 
Great Lakes Stamp & Mfg. Co d 
Griffith Laboratories, The 





Hormel, Geo. A., & Co 
Hunter Packing Co 
Hygrade Food Products Corp.. 


Industrial Gear Mfg. Co 
James, E. G., Co 
JUST FO O D N LYS | S Josam Manufacturing Company 
A A Kahn’s, E., Sons Co. beabcakses 
PUBLISHED Kalamazoo Vegetable Parchment Co. 


By A. G. Woodman Kennett-Murray & C 


Kold-Hold Manufacturing Co 
COVERS LATEST METHODS Mass. Institut ‘echnol Lancaster, 
FOR ANALYZING: 5 ale 


wv? 


Allwine & Rommel 
Legg, A. C., Packing Company, Inc 





Seed Deters 4th ed., 607 pp.. . $4.00 
dine onty ony vshasaas pm, Mack Manufacturing Corp 
Edible Fats and Olls well.bal Penner a | Master Electric Co 

Olive Oll This book gives a gin 


ad of food analysis for the detection of adulteration. a a 
Carbohydrate Foods Typical foods Illustrate methods of attack and analy- eect ee 

— sis. Bearing out the author's belief that exercise of acon, & 1. tis. So 
Cocea and Chocolate t and training of sense of discrimination are a one &- 
— the principal benefits to be gained from a critical Oakite Products, Inc.... 
Cassia and Cinnamon balancing of data obtained in a food analysis, the Omaha Packing Co 

Cloves book gives almost equal hasis to int 

aoe of results as to processes. Much information added Packers Commission .Co 
Extract of Canitie to this edition on alcoholic be , sugar : 

Lomon Extract for foods affected by admission of dextrose on a par | Rath Packing Company 
Extract of Ginger with cane sugar, new itted dyes, includi Rhinelander Paper Co 

> Whisky oll-soluble colors, etc. : ‘ Robins, A. K., & Co., Inc 


Salzman, 
Order from Sayer & Co., 


407 S. DEARBORN ST. Schluderberg, Wm.-T. J. Kurdle 

The NATIONAL PROVISIONE CHICAGO, ILLINOIS | | Smith, H. P., Paper Compeny.... 
| Smith’s Sons Co., 

Specialty Mfrs. Sales Co. 
Stahl-Meyer, Inc. 
Standard Conveyor Co..... 
Stange, Wm. J., Co... 
Svendsen, Sami S.... 
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Vilter Manufacturing Co...... 
Vogt, F. G., & Sons, Inc 


COOLING & FREEZING UNITS Wilson & Co... 
CHICAGO 


While every precaution is taken to insure accuracy, we cannot guar- 
antee against the possibility of a change or omission in this wmdex 





CANNING MACHINERY 
FRUITS~-VEGETABLES-FISH-Erc 





The firms listed here are in partnership with you. The products 
and equipment they manufacture and the services they render 
are designed to help you do your work more efficiently, more 
A.K.ROBINS & CO.INC BALTIMORE,MD. economically and to help you make better products which you 
wRIiTeE FOR CATALOGUE can merchandise more profitably. Their advertisements offer 
opportunities to you which you should not overlook. 
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